BEAUTIFUL  DESIGNS  and 
UNUSUAL  VALUES  in  GAS 
DOMES,  SEMI-INDIRECT 
FIXTURES  and  READING 
LAMPS 


No.  4938 — 19-inch 
Colonial  Fixture, 
with  No.  709  C.E.Z. 
candle  burners. 


No.  4910—22-inch 
Dome.  This  is  a 
very  handsome 
dome. 


No.  4916  —  22-inch 
Dome.  The  daintiest 
of  gas  domes. 


No.  4942  —  19-inch 
Colonial  Fixture, 
with  NO.709C.E.Z. 
candle  burners. 


No.  1646 — Semi-Indirect  Fixture 
16-inch  bowl  in  cerise  and  greer 
or  in  all  white  decoration. 


No.  1668 — Semi-Indirect 
Fixture.  19-inch  amber 
bowl  with  green  border, 
cerise  diamond  inserts. 
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The  Secret  of  Household  Efficiency 

How  can  I  make  my  home  more  comfortable  and  attractive  with  the 
least  expenditure  of  money,  time  and  energy? 

This  is  the  question  women  are  asking  themselves  these  days.  The  time 
has  gone  by,  and  gone  for  good,  we  trust,  when  the  housewife  walked 
miles  and  used  up  more  energy  than  she  could  spare  every  day  in  per¬ 
forming  her  daily  household  tasks.  The  up-to-date  woman  “makes  her 
head  save  her  heels.”  She  plans  her  work,  but  the  actual  labor — the  hard 
work — is  done  by  modern  labor-saving,  money-saving  appliances.  She  has 
learned  the  value  of  conserving  her  health  and  her  resources. 

These  days  the  housewife  whose  home  is  completely  piped  for  gas  is 
fortunate  indeed,  for  whether  it  be  used  for  lighting,  for  cooking,  for 
water  heating,  for  laundry  work,  or  for  furnishing  auxiliary  heat,  gas  has 
proven  beyond  doubt  its  high  efficiency  as  a  conservation  agent.  It  gives 
true  service  in  the  form  of  comfort,  convenience  and  economy  of  labor — 
it  conserves  both  health  and  strength. 

Saving  time  usually  results  in  the  saving  of  labor  and  money.  It  is 
well  to  remember,  in  considering  the  saving  of  labor,  that  when  food  is 
spoiled  in  cooking,  the  labor  and  fuel  are  lost  as  well  as  the  food. 

We  believe  that  if  you  will  spend  a  few  moments  in  reading  this  booklet 
through  you  will  learn  of  specially  designed  appliances  which,  if  used,  will 
lighten  almost  every  household  task. 

You,  of  course,  appreciate  that  whether  the  work  in  your  home  is  done 
by  yourself  or  by  others  in  your  employ,  any  appliance  that  will  enable 
you  to  secure  better  results  through  the  saving  of  food,  fuel,  labor,  time 
or  money  is  well  worth  while,  and  money  spent  in  such  a  purchase  is  an 
investment  which  will  net  you  returns  all  during  the  life  of  the  appliance. 


Some  of  the  Advantages  to  You  of  Shopping  Early 

As  with  the  manufacturers  of  other  commodities,  the  makers  of  gas 
appliances,  because  of  the  increased  demand  for  various  metals,  have 
been  forced  to  meet  a  very  heavy  increase  in  the  cost  of  raw  materials 
and  of  the  labor  of  converting  these  materials  into  appliances.  At  the 
same  time,  while  they  have  been  compelled  to  raise  prices  materially,  a 
comparison  of  prices  of  gas  appliances  with  those  of  other  commodities 
will  show  that  the  appliance  prices  are  fair  and  within  the  purchasing 
power  of  the  average  householder. 

Manufacturers,  too,  are  experiencing  difficulty  in  getting  material  and 
holding  labor,  even  at  the  prevailing  high  prices.  Conditions’ are  so  uncertain 
that  no  one  knows  how  long  the  limited  supply  of  materials  will  be  avail¬ 
able,  or  whether  the  manufacturers  will  be  able  to  use  their  plants  for 
making  gas  appliances  or  be  asked  to  turn  out  work  for  the  government. 
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Therefore,  the  prudent  home-maker  will  be  guided  by  these  facts  and 
shop  early,  and  the  earlier  the  better,  for  the  shopper,  the  dealer,  the 
manufacturer,  the  railroads  and  the  nation. 

Last  year  we  saved,  for  thousands  of  women,  anywhere  from  five  dollars 
to,  in  some  cases,  one  hundred  dollars  on  purchases  of  gas  ranges  alone, 
giving  them  the  benefit  of  our  large  stock  for  almost  the  entire  year. 
This  year  we  will  also  hold  to  the  prices  quoted  in  this  booklet,  as  long 
as  the  stock  of  appliances  which  we  have  contracted  for  lasts.  After  that 
the  prices  will  be  based  on  what  we  will  have  to  pay  at  the  time  of  the 
receipt  of  your  order.  Conditions  which  are  beyond  our  control  will  have 
to  be  the  governing  factors  of  price,  delivery,  selection  and  terms  of  sale 
as  the  year  progresses. 

Owing  to  the  uncertain  conditions  prevailing,  we  reserve  the  right  to 
change  prices,  also  terms  of  sale,  without  notice,  although  as  a  matter  of 
courtesy  to  our  customers  we  will  give  notice  whenever  possible. 

We  also  reserve  the  right  to  refuse  orders  for  any  appliance  shown  in 
this  booklet  should  it  not  be  procurable  when  order  is  received  from  a 
customer. 

Shop  early  this  year — there’s  nothing  to  lose — everything  to  gain — as 
we  will  make  more  favorable  terms  of  payment  the  fore  part  of  the  year 
to  encourage  early  shopping. 

The  Cabinet  Gas  Range  As  a  Conservator  of  Food 

Due  to  the  shortage  of  food,  fuel  and  other  necessary  commodities  in 
the  world’s  markets  it  is  the  duty  of  every  one  of  us  to  do  what  we  can  to 
eliminate  waste. 

There  is  no  royal  road  to  conservation.  Sincere  and  constant  co¬ 
operation  on  the  part  of  all,  and  particularly  of  the  women  who  manage 
the  homes  and  have  it  in  their  power  to  enforce  a  system  of  thrift  in 
their  kitchens,  is  the  only  thing  that  will  prevent  waste  of  food  or  fuel. 

Thousands  of  tons  of  food  are  thrown  away  each  year  through  spoilage 
due  to  improper  cooking.  As  properly  cooked  food  is  largely  dependent 
upon  accurate  heat  control,  which,  with  a  Cabinet  Gas  Range,  is  simply 
a  question  of  the  turning  on  or  off  of  a  valve,  there  is  no  excuse  for 
spoilage  due  to  under-done  or  over-done  foods. 

As  a  matter  of  fact,  the  Cabinet  Gas  Range,  with  its  perfectly-controlled 
heat,  for  any  kind  of  cooking,  has  enabled  thousands  of  housekeepers  to 
eliminate  spoilage  almost  entirely. 

The  thrifty  housewife  economizes  in  the  use  of  gas  by  taking  advantage 
of  the  fact  that  with  a  Cabinet  Gas  Range*  both  the  baking  and  broiling 
ovens  are  heated  by  one  set  of  burners,  and  whenever  possible  she  plans 
to  have  baking,  casseroling,  or  even  boiling  going  on  in  the  upper  oven 
while  fish  or  meat  is  being  roasted  or  broiled  in  the  lower  oven. 
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Broiling  is  a  much  more  healthful  method  of  cooking  meat  or  fish  than 
frying.  When  meat  is  broiled  in  a  gas  oven  all  the  excess  fat  falls  into 
the  drip  pan  below,  and  may  be  used  as  a  substitute  for  butter  or  lard  for  the 
cooking  of  certain  foods.  When  the  same  article  is  fried,  very  little  fat  is 
left  in  the  pan.  It  soaks  into  the  food  during  the  cooking  process,  which 
explains  why  fried  food  is  so  much  harder  to  digest. 

If  both  ovens  are  not  used  for  baking  or  roasting  the  baking  oven  may 
be  used  for  evaporating  fruits  or  vegetables.  The  broiling  oven,  in  addi¬ 
tion  to  being  used  for  broiling  steak,  bacon,  ham  and  fish,  etc.,  will  also 
be  found  most  useful  for  grilling  tomatoes,  onions,  potatoes,  and  even 
eggs  can  be  cooked  at  the  same  time. 

In  these  days  when  the  cost  of  living  is  so  high  the  frugal  housewife 
realizes  that  the  oven  dinner  method  of  cooking  food  is  the  most  economical 
method  to  use.  With  the  old-fashioned  coal  range  cooking  was  done 
largely  by  guesswork — even  the  finest  cooks  had  failures  at  times  because 
the  oven  cooled  off  or  because  it  became  so  hot  the  food  was  scorched  or 
dried  up. 

When  food  is  cooked  in  a  Cabinet  Gas  Range  it  is  done  scientifically — 
you  do  not  need  to  worry  about  the  oven  cooling  or  becoming  too  hot — 
as  a  turn  of  the  wrist  gives  you  any  desired  temperature  which  will  be 
maintained  indefinitely,  so  that  you  can  brown  a  roast  or  bake  a  cake 
without  any  anxiety  of  the  roast  scorching  or  the  cake  falling. 

From  the  foregoing  you  can  easily  see  that  a  Cabinet  Gas  Range,  by 
preventing  spoilage  in  cooking,  saves  the  wheat — saves  the  meat — saves 
the  sugar — and  saves  the  fats,  because  it  makes  broiling  so  easy — saves 
labor,  because  it  is  the  easiest  stove  to  cook  with — saves  fuel,  because  it 
uses  fuel  only  when  actually  needed  for  cooking  any  particular  article 
of  food — all  of  which  means  that  much  money  is  saved  which  ordinarily 
would  be  needlessly  spent  and  which  is  now  so  badly  needed  for  other 
useful  purposes. 

Gas  has  transformed  the  kitchen  from  a  dingy,  overheated  place  with 
coal  hods,  ash  cans  and  kindlings  to  a  cool,  clean,  livable  room  where 
even  on  hot  summer  days  cooking,  preserving  or  ironing  may  be  done  in 
comfort,  as  gas  has  banished  dirt  and  drudgery  from  the  kitchen. 

How  Gas  Conserves  Labor  in  the  Home 

Where  gas  is  used  in  homes,  the  labor  of  building  fires,  removing  ashes 
and  cleaning  up  afterwards  can  be  devoted  to  more  useful  purposes.  Then, 
too,  gas  is  so  much  quicker  that  much  less  time  is  required  to  cook,  heat 
water  and  iron  clothes  when  gas  is  used. 

It  allows  the  progressive  home-maker  time  and  opportunity  to  enjoy 
the  higher  things  of  life. 

See  separate  sheet  enclosed  for  prices  of  articles  shown  in  this  booklet. 

Public  Service  Gas  Company 
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Think  of  This  When  You  Build — 

Owners  and  occupants  of  houses  or  other  buildings  completely  piped  for 
gas  are  fortunate  indeed  these  days. 

Does  it  seem  logical  when  gas  is  being  used  so  extensively  for : 

Lighting 

Cooking 

Auxiliary  Heating 
Laundry  Purposes 
Water  Heating 
Refuse  Destruction 

that  occupants  of  houses  and  apartments  are  deprived  of  its  many  bene¬ 
fits  due  to  the  lack  of  foresight  on  the  part  of  builders  and  owners  in  not 
installing  sufficient  gas  piping? 

And  especially  so  when  the  cost  of  gas  piping  is  probably  the  smallest 
item  in  the  total  cost  of  a  new  building. 

Some  owners  and  builders  make  the  mistake  of  sacrificing  the  useful 
for  the  ornate,  but  if  they  could  hear  the  comments  of  the  dissatisfied 
owners  and  tenants  of  houses  in  which  ample  provision  had  not  been 
made  for — 

Bracket  Lighting  by  Gas 

Cooking  by  Gas — with  a  Modern  Cabinet  Gas  Range 

Auxiliary  Heating  by  Gas 

Refuse  Destruction  by  Gas 

Water  Heating  by  Gas 

Laundering  by  Gas 

— they,  too,  would  see  the  wisdom  of  at  least  putting  in  adequate  gas 
piping  in  every  room,  so  that  advantage  could  be  taken  of  the  service  af¬ 
forded  by  Modern  Gas  Appliances,  such  as  are  shown  in  this  booklet. 

The  builder  who  does  equip  the  houses  he  builds  with  side-wall  gas 
brackets  with  Conceal-o’s  installed  on  the  same  lines  of  piping  for  auxil¬ 
iary  heating  by  gas,  who  installs  at  least  one  “Radiantfire”  in  the  dining 
or  living  room,  a  Reznor  wall  heater  in  bathroom,  will  learn  quickly  enough 
from  prospective  purchasers  and  satisfied  tenants  that  an  investment  made  in 
these  utilitarian  features  will  net  him  big  returns  immediately  and  for 
years  to  come — more  so  than  money  spent  in  embellishments  which,  while 
pleasing  to  the  eye,  are  quickly  forgotten  and  often  discounted  by  dis¬ 
criminating  buyers  or  lessees. 
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Gas  Piping  Plans  Furnished  Without  Expense 

Floor  plans,  prepared  by  a  prominent  architect,  of  a  bungalow,  a  two- 
family  house,  a  six-family  flat,  a  modern  residence  and  a  sixteen-family 
steam-heated  apartment  house  will  be  furnished  free. 

These  plans  will  give  any  one  interested  in  building  the  above  classes 
of  houses  details  showing  how  to  install  gas  piping  for  lighting,  heating, 
cooking,  water-heating,  refuse  destruction  and  for  laundry  service. 

These  plans  will  also  show  you  how  Conceal-o’s  and  ornamental  wall 
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bracket  lights  may  be  installed  on  the  same  side  lines  of  piping  very  in¬ 
expensively. 

Suggestions  are  also  made  as  to  the  most  desirable  types  of  fireplace 
heaters  and  wall-pocket  heaters,  as  well  as  the  most  suitable  equipment  for 
lighting,  cooking,  water  heating,  laundry  work  and  refuse  destruction. 

A  house  must  be  “livable”  as  well  as  pleasing  to  the  eye. 

It  is  therefore  absolutely  necessary  that  the  utilitarian  features  of  a  house 
be  provided  for  as  well  as  the  aesthetic  ones. 

These  plans  will  help  you  do  this — also  save  you  money  now  and  later. 

Any  of  these  plans  will  be  sent  you  free,  upon  request. 
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The  most  popular  and  practical 
method  of  connecting  gas  reading  or 
floor  lamps,  portable  gas  heaters, 
self-heated  gas  irons  or  other  port¬ 
able  gas  appliances  in  a  room  is  by 
an  ornamental  device  called  the 
Conceal-o,  which  may  be  installed  on 
the  same  side  lines  of  gas  piping  as 
the  gas  bracket  lights.  The  most 
convenient  location  for  the  Conceal-o 
is  about  three  feet  from  the  floor. 

The  Conceal-o  is  inexpensive  to  in¬ 
stall  and  one  should  be  placed  in 
bathroom,  dining  room,  living  room, 
bedroom  or  kitchen,  as  it  will  be 
found  almost  invaluable  for  using 
the  above  appliances. 

When  new  houses  are  being  built 
the  owner  should  see  that  Conceal-o’ s 
are  installed. 

The  Conceal-o  offers  the  most  sat¬ 
isfactory  way  of  connecting  portable 
gas  appliances,  as  well  as  the  neatest 
way. 

To  popularize  the  use  of  Conceal-o 
we  bought  several  thousand  of  them, 
which  we  will  sell  as  long  as  they 
last  at  price  noted,  which  is  less  than 
they  could  be  bought  by  us  today  in 
thousand  lots. 

Price  $  installation  extra. 
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The  Aristocrat  of  Cabinet  Gas  Ranges 

This  range  is  built  to  conform  with 
the  most  advanced  ideas  on  kitchen 
equipment — hence  its  handsome,  yet 
simple,  smooth,  easily-kept-clean  de- 
si^.  Constructed  with  full  cast 
trimmed  polished  steel.  It  is  non- 
breakable.  Door  frames  are  fitted 
with  drawn  steel  white  porcelain 
enameled  panels. 

Baking  oven  (14x18x14)  will  cook 
8  one-pound  loaves  of  bread. 

Broiling  oven  (14x18x10)  will  cook 
a  good  sized  turkey  or  a  12-pound 
roast. 

Has  large  shelf  below  to  hold  cook¬ 
ing  utensils — also  small  shelf  above 
cooking  surface  for  dishes. 

Equipped  with  angle-iron  door 
frame,  enameled  panels,  burner  tray 
and  broiling  pans,  high  shelf,  drop 
door  and  five  top  burners — 1  giant,  3 
medium  and  1  simmering — and  a 
burner  lighter. 

Floor  space  necessary,  39^4x24  in. 

Price,  including  installation,  $ 

Five  per  cent,  discount  for  cash 
with  order. 

Sold  on  our  Pay-as-Used  Plan.  Terms 
of  payment  should  place  this  cabinet 
range  in  many  homes. 
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Choose  this  Cabinet  Range  if  You 
Want  Lots  of  Oven  Room 

A  good  type  of  cabinet  range  for 
kitchens  where  floor  space  is  lim¬ 
ited,  measuring  but  39  inches. 

Has  enameled  panels,  drip  and 
broiler  pans  and  burner  handles, 
high  shelf  and  five  top  burners — 
1  giant,  3  smaller  and  1  simmering 
— and  has  a  self-lighting  device. 

Baking  oven  (16^/^xl8xll)  will 
hold  8  one-pound  bread  loaves. 

Broiling  oven  (14x191^x12^/^)  is 
large  enough  to  hold  a  good-sized 
turkey.  Floor  space  required  39 
inches  wide  and  26  inches  deep. 

Price,  including  installation,  $ 

Five  per  cent,  discount  for  cash 
with  order. 

Sold  on  our  Pay-as-Used  Plan. 
Monthly  payments  are  moderate. 
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A  Cabinet  Range  With  Dis¬ 
tinctive  Features 

A  compact  range  with  glass  door  to  top 
oven,  enameled  lower  oven  door  panel, 
burner  tray  and  broiler  pans  and  an 
enamel  protection  at  sides  of  oven  near 
burners.  Lower  shelf  is  beveled,  so  that 
utensils  cannot  slide  off. 

Canopy  shelf  can  be  tilted  against  back 
of  canopy,  out  of  the  way,  to  make  room 
for  large  utensils.  -The  ovens  are  alum¬ 
inized. 

Baking  oven  (18xl8J^xl2)  will  accom¬ 
modate  12  one-pound  bread  pans  at  one 
time. 

Broiling  or  roasting  oven  (14x191^x12) 
will  hold  a  chicken,  a  turkey  or  a  good 
sized  roast. 

Five  solid  removable  top  burners — 1 
giant,  3  medium  and  1  simmering — fitted 
with  self-lighting  device. 

Requires  only  small  floor  space — 39x28 
inches. 

Price,  including  installation,  $ 

Five  per  cent,  discount  for  cash  with 
order. 

Sold  on  our  Pay-as-Used  Plan.  Reason¬ 
able  terms  of  payment  can  be  arranged  for. 
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One  of  the  Most  Stylish  Cabinet 
Ranges  Made 

A  practical  and  convenient  little  range 
for  any  kitchen.  Made  of  steel,  easy  to 
keep  clean.  With  Flexo  enamel  broiler 
pan  and  burner  tray,  rust-resisting  white 
enamel  door  panels  and  porcelain  burner 
handles. 

Bake  oven  (16x18x12)  will  hold  8  one- 
pound  loaves. 

Broiling  or  roasting  oven  (16x18x9)  will 
hold  a  large  steak  or  a  small  roast.  Floor 
space  required,  43  inches  wide  by  26  inches 
deep. 

Has  a  srnall  compartment  under  top 
burners.  This,  together  with  upper  shelf 
and  top  ovens,  ^ives  considerable  space  on 
which  to  keep  dishes. 

Five  solid,  removable  top  burners — 1 
giant,  3  medium  and  1  simmering.  Also 
fitted  with  self-lighting,  device. 

Price,  with  plain  splasher,  including  gas 
connection,  $  With  enameled 

splasher,  $ 

Sold  on  our  Pay-as-Used  Plan.  Terms 
of  monthly  payments  are  small. 

Five  per  cent,  discount  for  cash  with 
order. 
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A  Durable  Cabinet  Range  at  a 
Moderate  Price 

An  inexpensive  cabinet  s  range  with 
two  good-*sized  ovens,  .  high  shelf  and 
space  below  for,^  coojcipg  utensils. 

Baking  oven  (16x18x12)  will  hold 
about  8  one-pound  bread  pans. 

Roasting  and  broiling  oven  (16x18x9) 
will  hold  a  turkey  or  a  roast. 

Equipment  includes  enameled  door 
panels,  drip  and  broiler  pans,  plain  high 
shelf  and  five  top  burners — 1  giant,  3 
medium  and  1  simmering — with  a  self- 
lighting  device. 

Floor  space  required,  42x26  inches. 

Price,  including  installation,  $ 

Five  per  cent,  discount  for  cash  with 
order.  Sold  on  our  Pay-as-Used  Plan. 

Everyone  can  buy  this  cabinet  range, 
as  terms  are  within  reach  of  all. 
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This  is  a  Good  Cabinet  Range  for 
Tiny  Kitchens 

A  compact  type  of  Cabinet  Gas  Range 
measuring  but  36^/^  inches  over  all.  Has 
oven  valves  in  front. 

Baking  oven  (16x18x12)  has  nickeled 
frame  and  Pyrex  glass  panels;  will  hold 
about  eight  one-pound  bread  pans. 

Roasting  and  broiling  oven  (12xl8x 
12)  is  extra  high  and  roomy;  will  hold  a 
large  roast  or  a  good-sized  turkey. 

Five  solid  removable  top  burners — 1 
giant,  3  medium  and  1  simmering. 

Has  high  shelf,  enamel  drip  and  broil¬ 
er  pans  and  a  self-lighting  device. 

Floor  space  required,  36%x28  inches. 

Price,  including  installation,  $ 

Five  per  cent,  discount  for  cash  with 
order.  Sold  on  our  Pay-as-Used  Plan. 

The  monthly  payments  make  it  easy 
to  own  this  cabinet  range. 
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A  Cabinet  Gas  Range  You  Would  Appreciate  Owning 


A  very  popular  medium-sized 
cabinet  range  with  five  solid  re¬ 
movable  top  burners — 1  giant,  3 
medium  and  1  simmering — and  a 
self-lighting  attachment.  Heavy, 
well-constructed  castings.  Shelf 
under  burner  top  for  utensils. 

Bake  oven  (16x18x12)  will  hold 
four  one-pound  bread  pans  on  up¬ 
per  shelf  and  four  on  bottom 
shelf. 

Broiling  or  roasting  oven  (16x 
18x9)  is  suitable  for  steaks,  roasts 
or  a  small  turkey. 

The  door  panels,  burner  tray 
and  broiler  pan  are  all  white  por¬ 
celain  enamel — the  splasher  back 
and  oven  sides  are  of  smooth  fin¬ 
ished  steel.  Both  ovens  are  heat¬ 
ed  by  one  set  of  burners. 

Floor  space  required,  44x26 
inches. 

Price,  installed,  $ 

Five  per  cent,  for  cash. 

Sold  on  monthly  payments. 
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Thousands  of  Women  Value 
This  Cabinet  Range  Highly 

A  very  compact  and  complete 
cabinet  range,  with  glass  panel  in 
bake  oven  door,  white  enamel  panel 
in  broiling  oven  door  and  white 
enamel  splasher  back,  burner  tray 
and  broiler  pan. 

Five  solid  removable  top  burners 
^ — 1  giant,  3  medium  and  1  simmer¬ 
ing — fitted  with  self-lighting  device. 

A  small  shelf  above  these  burn¬ 
ers  provides  space  for  holding 
dishes. 

Bake  oven  (18x18x13)  will  hold 
9  one-pound  loaves  on  upper  rack 
and  9  on  lower  rack. 

Broiling  and  roasting  oven  (14 
xl8xl4)  will  accommodate  steak, 
roast  or  a  large  turkey. 

Floor  space  required,  40j4x26 
inches. 

Price,  $ 

Five  per  cent,  discount  for  cash 
with  order. 

Sold  on  our  Pay-as-Used  Plan. 
Terms  allow  for  payment  in  several 
months. 
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This  Cabinet  Range,  With  its  Glass 
Window,  is  Indeed  Attractive 

This  is  a  very  handsome  and  complete 
^pe  of  cabinet  range,  with  nickel  framed 
Pyrex  glass  panels  in  bake  oven  door, 
white  porcelain  enamel  panel  in  lower 
oven,  drip  and  broiler  pans  and  burner 
handles.  Ebonite  finish. 

Small  shelf  above  cooking  surface  is 
convenient  for  dishes. 

Bake  oven  (18x18x12)  will  hold  12  one- 
pound  bread  pans  at  one  time. 

Broiling  and  roasting  oven  (14x18x12) 
will  accommodate  large  steak,  roast  or 
turkey. 

Five  solid,  removable  top  burners — -1 
giant,  3  medium  and  1  simmering — fitted 
with  self-lighting  device.  Ebonite  finish. 

Floor  space,  41x25  inches. 

Price,  $ 

Five  per  cent,  discount  for  cash  with 
order. 

Sold  on  our  Pay-as-Used  Plan.  At¬ 
tractive  monthly  payments. 
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This  Cabinet  Range  Will  Please  Most  Progressive  Housekeepers 


Every  woman  knows  that  waste  _  of 
time  in  cooking  is  caused  by  watching 
food.  It  takes  only  10  minutes  to 
mix  some  cakes,  but  45  minutes  to 
bake  them.  This  range,  with  the 
Oven  Heat  Regulator,  removes  all 
guesswork.  You  set  the  marked 
wheel  according  to  the  oven  tempera¬ 
ture  required,  and  the  oven  will  not 
heat  beyond  the  degree  for  which  it 
is  set. 

The  oven  regulator  enables  the 
housewife  to  enjoy  results  that  equal, 
if  not  surpass,  the  best  fireless  cooker. 

The  broiler  is  operated  independent¬ 
ly  of  the  baking  oven. 

Measure¬ 
ments  Width  Depth  Height 

Baking  Oven  18  in.  18  in.  12  in. 
Broil’g  Oven  18  in.  18  in.  in 

Fl’r  Space  less 

End  Shelf.  45^4  in.  21^/^  in.  SOy^in. 

Equipment  consists  of  enamel  drip 
and  broiler  pans,  door  panels  and 
splasher  back;  five  top  burners,  top 
burner  lighter. 

Price,  including  installation,  $ 

Five  per  cent,  discount  for  cash 
with  order. 

Sold  on  our  Pay-as-Used  Plan. 
Terms,  payable  monthly,  are  very 
reasonable. 


No.  3107-S  Direct  Action  Cabinet  Range 
With  Oven  Heat  Regulator 
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One  of  Our  Most  Handsome  and  Efficient  Cabinet  Ranges 

One  of  the  best  types  of  Cabinet  Gas  Range. 

With  four  ovens,  canopy  shelf  and  six  top 
burners — one  giant,  four  smaller  burners  and 
one  simmering  burner,  with  self-lighting  at¬ 
tachment. 

Made  of  smooth  steel,  easily  cleaned  with 
soap  and  water.  Door  of  upper  oven  is  glass, 
nickel  trimmed.  Other  doors  and  splasher 
back  are  enameled. 

The  “visible”  construction  of  the  ovens 
means  instant  heat  and  a  saving  of  the  gas 
generally  used  to  heat  an  oven  for  baking. 

Large  lower  baking  oven  18  inches  wide,  18 
inches  deep  and  12  inches  high,  will  easily  ac¬ 
commodate  12  one-pound  bread  pans  at  one 
time. 

Upper  bake  oven,  16  inches  wide,  18  inches 
deep  and  11  inches  high,  will  hold  8  one 
pound  bread  pans  at  a  time. 

Meat  oven,  14  inches  wide,  20  inches  deep 
and  12  inches  high,  will  hold  large  turkey  or 
roast. 

Warming  oven,  12  inches  wide,  18  inches 
deep  and  12  inches  high,  gives  good  dish¬ 
warming  space. 

Floor  space,  48x28  inches. 

Price,  including  installation,  $ 

Five  per  cent,  discount  for  cash  with  order. 

Sold  on  our  Pay-as-Used  Plan  on  moderate 
monthly  payments. 
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The  Cabinet  Range  De-Luxe 

This  range  gives  you  one  very  large 
lower  oven,  two  smaller  ovens  and 
warming  closet,  heated  by  the  same 
fire.  It  gives  you  seven  solid  remov¬ 
able  top  burners,  one  giant,  five  me¬ 
dium  and  one  simmering  burner  and 
two  self-lighting  devices. 

The  extra  large  lower  bake  oven  (20 
xl8xl2)  will  hold  16  one-pound  bread 
pans.  Floor  space  required  53x25 
inches. 

The  upper  bake  oven  (16x18x14)  has 
a  glass  door  and  thermometer  indicator, 
and  will  hold  12  one-pound  loaves  of  bread. 

The  meat  oven  (16x18x14)  will  hold  a  large 
roast  of  meat  or  a  big  turkey. 

The  warming  closet  is  convenient  for  keeping 
food  warm  and  for  dishes. 

Equipment  includes  a  canopy  shelf,  enameled 
door  panels,  drip  and  broiler  pans,  splasher  back 
and  burner  handles. 

Price,  including  _  installation,  $ 

Five  per  cent,  discount  for  cash  with  order. 

Sold  on  our  Pay-as-Used  Plan.  Terms  of  pay¬ 
ment  quoted  on  request. 
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These  Cabinet  Ranges  Will  Cook  Meals  Cheapest, 
Quickest  and  Easiest  in  Large  Residences 


No.  735  Vulcan  Range 

Price  and  floor  space  of  the  No. 
735  Vulcan  Range  shown  else¬ 
where  in  this  booklet. 

No.  222  Reliable  Range  (2 
baking  ovens),  54"  wide, 

35^2"  deep.  Price . $ 

No.  322  Reliable  Range  (3 
baking  ovens),  78"  wide, 

36^4"  deep.  Price . 

Baking  Oven,  22"  wide,  20" 
deep,  14"  high. 

Elevated  Broiler,  24"  wide,  14" 
deep,  12"  high. 

Warming  Closet,  21"  wide,  16" 
deep,  11"  high. 

Elevated  Toaster,  14"  wide,  14" 
deep,  4"  high. 

Five  per  cent,  discount  for  cash 
with  order. 


The  ranges  shown 
are  especially  designed 
for  large  residences, 
clubs  and  churches. 
They  are  built  extra 
heavy,  so  as  to  meet  the 
cooking  requirements 
of  a  large  family  or 
where  many  persons 
are  to  be  cooked  for. 

Architects  are  now 
recommending  and 
specifying  these  gas 
ranges  in  place  of  the 
large  family  steel  coal 
ranges,  which  have 
been  used  for  many 
years. 


No,  222  Reliable  Range 
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It  Pays  to  Know  the  Best  Combination  Gas  and 

Coal  Ranges 

Gas  Kitchens  are  the  cheapest  kitchens  to  use  in  houses  having  furnaces  and  it  is 
extravagant  to  install  or  use  a  coal  range  in  such  kitchens.  There  are  many  unheated 
houses  and  flats  for  which  we  recommend  the  combination  range  shown  here. 

If  you  are  going  to  use  a  combination  range,  we  suggest  you  get  one  that  will  cook 
your  meals  the  cheapest  and  in  the  quickest  and  most  comfortable  way,  one  that  will 
give  you  no  trouble  either  today  or  for  years  to  come — one  that  will  last  for  many 
years. 


Quality  Combination  Ranges  Give  Great  Satisfaction 

With  this  type  of  combination  range,  coal  is  used  to  heat  water  in  spring,  fall  and 
winter,  and  to  furnish  an  abundance  of  heat  when  heat  is  desirable. 

All  cooking  can  be  done  by  gas,  as  it  should  be,  since  gas  is  cheaper  to  use  than 
coal  for  cooking  purposes.  Boiling  and  frying  can  be  done,  however,  when  coal  Are 
is  in  operation. 

Has  an  18-inch  baking,  broiling  or  roasting  oven,  flve  top  burners,  large  water  back, 
dust  damper,  draw  center,  or  duplex  grates,  aluminized  ovens,  deep  cast-iron  coal 
firebox  section  and  water  back  in  firebox,  top  burner  lighter. 

No.  836  has  white  enameled  door  panel,  drip  and  broiler  pans  and  full  nickel  gas 
burner  manifold.  Price  $  as  illustrated,  with  warming  closet.  Same  range 

with  plate  shelf,  $ 

Prices  include  gas  connection  and  flue  and  water  connections  from  existing  outlets 
in  kitchen. 

Floor  space  36j4  inches  wide  by  28]4-  inches  deep  by  65^  inches  high. 

Pay-as-Used  Plan.  Terms  20  per  cent,  payable  with  order;  20  per  cent,  payable 
monthly  for  four  months.  Five  per  cent,  discount  for  cash  with  order. 
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The  Comfort  of  Having  Plenty  of  Hot  Water 


Can  you  think  of  anything 
that  would  add  more  to 
your  comfort  and  conven¬ 
ience  than  a  Gas  Water 
Heater?  Time  and  again 
during  the  day  and  night 
there  is  a  demand  in  your 
home  for  hot  water  in  the 
bathroom,  the  kitchen,  the 
laundry. 

It  is  indispensable  where 
there  are  children,  and  is 
particularly  appreciated 
when  there  is  illness  and  at 
house-cleaning  time. 

Why  depend  any  longer 
on  old-fashioned  ways  of 
heating  water?  With  a  Gas 
Water  Heater  you  can 
have  an  abundance  of  hot 
water — night  or  day — with¬ 
out  bothering  with  a  coal 
fire  with  its  annoyances  and 


waiting  for  the  water  to  get 
hot 

It’s  the  quickest,  easiest  and 
cheapest  way  to  get  piping  hot 
water.  What  you  save  in  fuel 
by  this  method  of  heating 
water  instead  of  with  a 
coal  range  will  pay  for  the 
cost  of  a  Gas  Water  Heater. 

It  is  costing  you  now  more 
to  heat  water  with  a  coal 
fire  than  you  need  pay. 

There  are  three  types  of 
Gas  Water  Heaters : 

First — The  Automatic  In¬ 
stantaneous. 

Second — The  Automatic 
Storage. 

Third — The  Boiler  Heater. 

These  types  are  described 
in  detail  elsewhere.  Prices 
and  terms  at  which  they  are 
sold  are  also  noted. 
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Automatic  Instantaneous  Water  Heater 

The  Automatic  Instantaneous  Water  Heater  is  constructed  of  copper, 
brass  and  iron,  and  will  last  for  many  years.  It  will  heat  10  gallons  for 
less  than  1  cent.  It  is  usually  installed  in  the 
cellar  or  laundry  and  connected  with  the  water 
piping  system. 

The  Automatic  Instantaneous  furnishes  hot 
water  quickly — within  a  moment  or  so  after 
the  faucet  is  turned  on,  depending  upon  the 
distance  the  hot  water  has  to  travel  from  the 
heater  to  the  faucet. 

The  water  is  instantaneously  heated  as  it 
passes  through  the  copper  coil,  and  hot  water 
will  flow  as  long  as  the  faucet  remains  open. 

Therefore,  closing  the  faucet  immediately  shuts 
off  the  gas  supply,  so  you  need  waste  no  fuel. 

The  pilot  light  which  ignites  the  main  gas  sup¬ 
ply  when  a  faucet  is  turned  on  uses  only  a 
trifling  amount  of  gas  per  month. 

The  temperature  of  the  water  is  governed 
by  a  thermostat,  and  by  virtue  of  this  device 
you  can  get  hot  water  at  almost  the  exact  tem¬ 
perature  you  desire. 

Imagine,  if  you  will,  the  convenience  of  such  * 
a  hot  water  service — the  time  and  energy  it 
will  save  you  every  day  of  the  year. 

We  sell  the  well-known  Ruud,  Pittsburg, 

Humphrey  and  Kompak. 

No.  30 — 3  gallons  per  minute  size — Humphrey  .  $ 

No.  4 — 4  gallons  per  minute  size — Kompak  . 

Ruud,  Humphrey  or  Pittsburg: 

No.  3 — 3  gallons  per  minute  size  . 

No.  4 — 4  gallons  per  minute  size  . 

No.  6 — 6  gallons  per  minute  size  . 

No.  8 — 8  gallons  per  minute  size  . 

Water,  gas  and  flue  connection,  $  additional. 

Sold  on  our  Pay-as-used  Plan.  Terms  of  payment  low  enough  to  enable 
many  homes  to  have  the  hot-water  service  an  Automatic  Instantaneous 
Water  Heater  gives. 

Five  per  cent,  discount  for  cash  with  order. 
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The  Water  Heaters  for  Small  Homes 
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The  Boiler  Water  Heaters  we  sell 
have  been  tested  both  as  to  efficiency 
and  also  durability.  The  copper 
coils  being  of  heavy  gauge  copper 
and  wound  just  right  to  absorb  the 
fullest  amount  of  heat  generated  by 
the  powerful,  economical,  specially 
designed  gas  burner. 

It  will  cost  you  less  to  use  a  boiler 
water  heater  than  you  think. 

Read  what  it  will  do : 

Supply  plenty  of  hot  water — for  a 
refreshing  bath — in  from  10  to  20 
minutes — at  a  cost  for  gas  of  2 
cents.  Enough  to  wash  a  big  panful 
of  greasy  dishes — before  the  table  is 
cleared — ^at  a  cost  for  gas  of  1  cent. 
More  than  needed  for  a  day’s  wash¬ 
ing — before  you  need  it — at  a  cost 
for  gas  of  10  cents. 

Price  on  boiler  water  heaters  in¬ 
cludes  gas  connection  and  water 
connection  from  outlet  in  kitchen. 

Sold  on  Pay-as-used  Plan.  Monthly  payments  asked  by  us  being 
small  enough  to  enable  every  home  to  have  one.  Five  per  cent,  discount 
for  cash  with  order. 


No.  25  Kompak 
One  of  the  most  efficient 
heaters  made 
Price,  $ 


No.  5R  Humphrey 
The  Aristocrat  of  Heaters. 
Has 'blue  enameled 
covered  jacket 
Price,  $ 


No.  1  Lion 

A  heater  that  has  given 
universal  satisfaction 
Price,  $ 
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Automatic  Storage  Water  Heaters 


The  Automatic  Storage  Water  Heater  consists  of  a 
combination  of  a  boiler  covered  with  insulating  ma¬ 
terial  and  a  gas  water  heater.  It  is  equipped  with  a 
thermostat  for  controlling  the  temperature  of  the  water. 

With  this  type  of  water  heater  there  is  always  a  quan¬ 
tity  of  hot  water  available,  as  when  hot  water  is  drawn 
from  the  boiler  the  gas  burners  are  ignited  from  the 
tiny  pilot  which  burns  continuously  and  more  water  is 
heated  to  replace  the  hot  water  drawn. 

The  automatic  storage  type  is  particularly  adapted  for 
use  in  homes,  clubs  or  institutions,  requiring  a  large 
quantity  of  hot  water  quickly,  or  where  there  are  long 
lines  of  water  piping,  or  where  the  water  pressure  is 
low.  It  can  also  be  operated  with  a  return  circulating 
system  of  piping. 

The  pilot  light  uses  only  a  small  amount  of  gas 
monthly,  and  while  the  cost  of  gas  for  heating  the  water 
in  some  installations  might  be  slightly  in  excess  of  what 
it  would  cost  to  heat  it  by  the  automatic  instantaneous 
type,  the  service  afforded  in  such  installations  is  such  as  to 
more  than  warrant  the  slight  additional  cost 


Kompak  Automatic 

Storage  Gas 

Water  Heater 

Price,  18-gallon 

size  .  $ 

Price,  32-gallon 
size  . 

Water,  gas  and  flue  connections,  $ 
extra. 

Pay-as-used  Plan  Terms:  20  per  cent, 
payable  with  order,  20  per  cent,  monthly 
for  four  months.  Five  per  cent,  discount 
for  cash  with  order. 


The  Lovekin  Automatic  Storage 
Gas  Water  Heater 


Price,  22-gallon  size .  $ 

Price,  28-gallon  size . 

Price,  3S-gallon  size . 

Price,  45-gallon  size . . 

Price,  60-gallon  size . 

Prices  include  water,  gas  and  flue  con¬ 
nections 

Pay-as-used  Plan  Terms:  20  per  cent, 
payable  with  order,  20  per  cent,  payable 
monthly  for  four  njonths.  Five  per  cent, 
discount  for  cash  with  order. 
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Water  Heaters  for  Special  Purposes 


Vulcan  Copper  Coil  Tank  Water 

Heater 

This  combination  of  a  little  water  heater  and 
boiler  is  being  used  by  hundreds  of  confectioners, 
barbers,  hair-dressing  parlors,  bakers,  butchers 
and  delicatessen  dealers,  as  it  quickly  furnishes 
hot  water  for  many  purposes. 

Will  heat  five  gallons  of  water  in  twelve  min¬ 
utes.  Many  storekeepers  would  find  this  little 
device  just  what  they  need  to  heat  water  for 
cleaning  purposes.  Price,  $  Connection 

from  existing  water  outlet  in  room.  $ 


Berkshire  Heater 

Working  under  steam  vapor  only  the  Berkshire  will 
heat  a  40-gallon  boiler  quicker  than  a  hot  kitchen  fire, 
and  uses  so  little  steam  that  the  quantity  is  not 
noticed.  Water  will  be  free  from  rust,  dirt  and  scale. 
Is  attached  to  the  steam  piping,  the  same  as  a 
radiator.  Thousands  are  in  use — giving  entire  satis¬ 
faction.  Price,  No.  1,  $  No.  2,  $  Con¬ 

nection  extra. 

Pay-as-Used  Terms:  Fifty  per  cent,  payable  with 
order,  balance  payable  50  per  cent,  monthly  for  two 
months.  Five  per  cent,  discount  for  cash  with  order. 
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This  is  the  Modern  Home  Laundry 

The  gas  heated  laundry  appliances  used  in  this  home,  such  as  the  clothes 
dryer,  ironing  machine,  gas  iron,  clothes  washer,  laundry  stove  and  auto¬ 
matic  instantaneous  water  heater,  would  make  laundry  work  lots  easier  in 
your  home. 

They  have  conclusively  disproved  the  statement  that  a  “woman’s  work 
is  never  done,”  for  through  their  assistance  drudgery  has  been  removed 
from  laundry  work  and  the  time  shortened  several  hours  on  washing  and 
ironing  days. 

The  prevailing  difficulty  of  securing  desirable  household  helpers  affords 
additional  reason  why  gas  laundry  appliances  should  be  used  as  much  as 
possible. 

Every  housewife  who  can  possibly  afford  it  should  have  a  Gas  Heated 
Ironing  Machine  for  the  following  reasons : 

It  is  best,  because  the  uniform  pressure  and  even  heat  insure  a  perfect 
finish,  and  the  perfect  control  makes  possible  straight  edges. 

Twenty-Seven 


^‘Simplex”  Ironing  Machines 

The  “Simplex”  will  iron  perfectly 
all  table  and  bed  linen,  towels, 
dresser  scarfs,  doilies,  curtains,  un¬ 
derwear,  house  dresses,  aprons, 
night  apparel,  hosiery,  etc. 

Ironers  are  to  be  had  to  turn  by 
hand,  or  from  a  motor  on  a  washer, 
or  complete  with  own  motor.  Made 
in  42-inch  for  2J4  yard  linen  and 
20-inch  napkins,  and  in  46-inch  for 
2J4  yard  linen  and  22-inch  napkins. 

Price 

42  in.  with  motor,  without 

stand  . $ 

42-in.  with  motor,  with  stand 
42-in.  without  motor,  without 

stand  . 

42-in.  without  motor,  with 

stand  . 

46-in.  with  motor,  with  stand 


It  is  quickest,  because  it  will  iron  in  one  hour 
what  would  require  four  hours  with  the  ordinary  sad 
iron. 

It  is  easiest,  no  iron  to  lift  or  change;  simply  feed  the 

clothes  in  straight. 

It  is  cheapest — three  to  four 
cents  is  the  total  cost  for  fuel  and 
power  to  do  an  average  ironing, 
and  the  ironer  lasts  a  lifetime. 


“Thor”  Ironing  Machines 

38  in.  complete  with  motor . $ 

38  in.  without  motor . 

44  in.  complete  with  motor.  .  .  . 

44  in.  without  motor . 

50  in.  complete  with  motor . 

50  in.  without  motor . 


Pay-as-Used  Terms,  on  either  the  “Thor”  or  the  “Simplex”  are  as 
follows  :  Twenty  per  cent,  payable  with  order ;  20  per  cent,  payable  month¬ 
ly  for  four  months.  Five  per  cent,  discount  for  cash  with  order. 

Price  does  not  include  connections  if  gas  piping  or  electric  wiring  has 
to  be  run. 


Twenty  Eight 


The  Last  Piece  Done  As  Easily  As  The  First 


Why  continue  ironing  the  old  way?  Why  not  iron  as  this  progressive  young  house¬ 
keeper  irons? 


She  knows  that  the  “Iwantu”  Comfort  Self-heated 
Iron  (1)  saves  on  ironing  day  hundreds  of  steps; 
(2)  15  cents  fuel  expense;  (3)  three  hours’  time;  (4) 
energy,  health  and  looks;  (5)  insures  more  sleep;  (6) 
irons  anything  from  table  cloths  to  laces  at  any  con¬ 
venient  time — without  advance  preparation;  (7)  in¬ 
sures  a  cool,  comfortable  kitchen. 

Double  point  glides  easily  forward  and  backward  in 
and  out  of  dainty  pleated  lingerie.  Costs  less  than  3 
cents  a  day  for  gas. 

Price  of  our  guaranteed  “Iwantu”  Comfort  Odor¬ 
less  Iron,  with  6  feet  of  the  best  tubing  made  and 
safety  hose  connection,  $  $1.00  payable  with  order ; 

balance  payable  $1.00  monthly  for  three  months.  Five 
per  cent,  discount  for  cash  with  order. 


Twenty.-Nine 


A  Week’s  Washing  in  an  Hour 


Washing  in  the  old  way  meant  untold 
hard,  wearing  work,  to  say  nothing  of  the 
wear  and  tear  on  the  clothes,  which  is  now 
done  away  with  by  the  use  of  the  “Almetal” 
Household  Steam  Laundry. 

Live  steam  purifies  and  whitens  the 
clothes,  and  the  “Almetal”  generates  its 
own  steam,  and  a  tremendous  lot  of  it,  just 
the  same  as  the  big  commercial  Steam 
Laundry  does.  Every  woman  knows  that 
hot  suds  are  absolutely  necessary  for  wash¬ 
ing  clothes  clean,  but  in  the  ordinary  washing 
machine  the  water  cannot  be  kept  hot,  with 
the  result  that  most  of  the  clothes,  and  per¬ 
haps  the  dirtiest  of  them,  are  washed  in  luke¬ 
warm  water. 


GAS  HEATED 


Household 
SteamLaundry 


The  “Almetal”  Household  Steam  Laundry 
not  only  heats  the  water  right  in  the  machine, 
but  keeps  it  hot  and  generates  the  live  steam, 
which  is  so  essential  to  purifying  the  linen 
and  leaving  it  white,  sweet  and  fluffy.  The 
washing  machine  section  of  the  “Almetal” 
forces  the  steaming  suds  through  the  clothes 
instead  of  forcing  the  clothes  through  the 
water. 


Washes  by  the  vacuum  suction  principle,  six 
sheets,  or  equivalent,  at  a  time. 

Light-running,  hand  power  drive,  with 
grooved  balance  wheel  for  operating  from 
motor.  A  child  can  operate  it. 

Has  drain  cock  for  emptying  water.  Con¬ 
sumes  less  than  three  cents’  worth  of  gas  per 
hour.  Will  wash  clothes  faster  than  two 
women  can  rinse  and  hang  on  the  line. 


The  “Almetal”  is  furnished  at  a  cost  of  only  $1.00 
additional,  with  a  wire  tray  for  canning,  steaming  or 
sterilizing  32  quart-jars  of  fruit  at  a  time.  Used 
and  endorsed  by  Women’s  Central  Committee  on 
Food  Conservation,  and  others  for  canning. 


Price,  $ 

Pay-as-Used  Terms;  $7.70  with  order;  balance  payable  $7.70  monthly 
for  four  months.  Five  per  cent,  discount  for  cash  with  order. 


Thirty 


A  New  Gas  Appliance  for  a  Two-fold  Purpose 


The  Sanitary  Ventilating  Gas- 
Heated  Boiler  for  Washing 
or  Preserving 


This  new  device  has  several  advan¬ 
tages  over  the  combination  of  a  regular 
laundry  stove  and  a  wash  boiler ;  the 
chief  advantage  being  that  the  heat  from 
the  gas  is  confined  more  closely  under 
and  around  the  boiler,  which  makes  this 
a  very  efficient  device  for  boiling 
clothes,  also  for  canning  fruits  and 
vegetables.  Is  just  the  right  height  to 
work  at,  and  does  away  with  the  neces¬ 
sity  of  lifting  a  wash  boiler. 

Price,  $ 

Gas  connection  extra. 

Pay-as-Used  Plan  Terms:  $7.00  payable  with  order;  balance  payable 
$  monthly  for  four  months.  Five  per  cent,  discount  for  cash  with 


order. 


A  Good  Type  of  Gas  Laundry 
Stove 

We  have  sold  hundreds  of  these 
specially  designed  laundry  stoves  dur¬ 
ing  the  past  year.  The  price  is  indeed 
moderate  for  such  a  well-built  stove. 

Price,  $  Gas  connection  extra. 

Pay-as-Used  Plan  Terms:  $4.00 
with  order ;  balance  payable  following 
month.  Five  per  cent,  discount  for 
cash  with  order. 


Thirty-One 


The  Easy  Way  to  Dry  Clothes,  Independent  of  the 

Weather 


Gas  Heated  Clothes  Dryer 

Why  run  the  risk  of  catching  cold  or  incurring  serious  illness  by  going  out  in  win¬ 
try  weather  to  hang  up  clothes? 

Gas  Heated  Clothes  Dryers  are  ideal  for  quickly  drying  clothes  on  wash  days,  in 
large  or  small  homes,  apartments,  convents,  hospitals  and  other  institutions.  Many 
are  now  in  use  in  such  places,  and  in  schools  for  drying  pupils’  and  teachers’  cloth¬ 
ing.  Others  are  drying  police  and  liremen’s  uniforms,  while  golf,  country,  athletic  and 
baseball  clubs  find  them  invaluable  for  drying  the  clothes  of  players. 

Dryers  can  be  made  any  size  to  meet  laundry  room  conditions. 

The  method  of  heating  and  ventilating  the  cabinet  is  ideal.  Clothes  dry  quickly  in 
a  sanitary  and  satisfactory  manner. 

We  will  be  pleased  to  furnish  an  estimate  on  request  for  installing  a  dryer  complete. 

Prices  range  from  $  upwards,  according  to  the  size  and  number  of  racks  de¬ 

sired.  Installation  extra. 

Pay-as-Used  Terms;  Fifty  per  cent  payable  with  order;  balance  payable  50  per  cent, 
monthly  for  two  months.  Five  per  cent,  discount  for  cash  with  order. 


■  ■ 
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Thirty-Two 


Modern  Incandescent  Gas  Light  as  a 
Conservation  Agent 

Leading  oculists  and  lighting  experts  recently  made  an  investigation  of  light  in 
its  relation  to  the  human  being;  its  effect  on  the  eyes,  temperament,  efficiency.  The 
result  of  this  investigation  was  wholly  favorable  to  modern  incandescent  gas  light. 

At  West  Point  and  Annapolis  the  students  are  especially  recommended  to  use 
modern  incandescent  gas  lighting  during  study  hours,  because  the  soft  mellow  rays 
are  restful  to  the  eye. 

Think  of  this  in  connection  with  your  children’s  study  hours. 

Consider  how  important  it  is  also  to  every  member  of  your  household — how  necessary 
it  is  to  have  lighting  fixtures  at  their  maximum  of  efficiency  in  order  that  every  one’s 
eyesight  may  be  conserved  to  the  fullest  extent. 

To  a  surprisingly  large  extent  the  comfort  of  your  home  also  depends  on  its 
proper  illumination. 

Whether  at  work  or  at  play,  or  studying,  writing,  knitting  or  reading,  modern 
incandescent  gas  light  is  acknowledged  by  oculists  to  be  agreeable  to  the  human  eye 
because  of  its  peculiar  daylight  qualities,  therefore  provision  should  be  made  for  the 
general  use  of  incandescent  gas  light,  particularly  in  rooms  where  reading  or  fine 
work  of  any  sort  is  to  be  done. 

There  is  an  erroneous  opinion  based  upon  insufficient  knowledge  or  superficial 
thought,  that  the  burning  of  gas  lights  vitiates  the  air.  All  impartial  investigations  liy 
competent  authorities  have  shown  that  this  statement  is  groundless  and  that,  due  to 
unexpected  but  none  the  less  reasonable  and  effective  causes,  the  burning  of  gas  in 
small  quantities  such  as  are  required  for  lighting  is  always  accompanied  by  an  im¬ 
provement  in  the  breathing  quality  of  the  air. 


Thirty-Three 
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No.  1644 


Semi-Indirect  Gas  Fixtures  of  Surpassing  Beauty 


No. 

1640-1550 


The  Semi-Indirect  Fixtures  shown  in 
this  booklet  give  you  an  idea  of  what 
pleasing  designs  can  be  had  in  gas  lighting 
fixtures.  They  are  beautiful  in  appearance, 
convenient  to  operate,  reflect  mellow,  eye¬ 
pleasing  light  and  will  not  discolor.  Bowls 
of  our  Semi-Indirect  Fixtures  can  easily 
be  removed  for  cleaning.  Old  brass  finish 
regularly  furnished.  All  are  equipped  with 
self-lighting  attachments. 

No.  1644—14-inch  Amber,  one-piece 
Art  Glass  Bowl.  Price,  $  A 

very  dainty  fixture  for  small  dining 
rooms,  reception  halls  or  libraries. 

No.  1640-1550 — 18-inch  Amber 
leaded  Art  Glass  Bowl,  with 
ruby  diamond  decorations.  This 
is  a  very  effective  but  inexpen¬ 
sive  fixture.  Price, 

$ 

Note:  Price  of  No. 

1660  Fixture  shown 
in  room  above, 

$ 

Prices  include  in¬ 
stallation  from  exist¬ 
ing  centre  gas  outlet 
in  room,  ready  to 
use. 

See  cover  page  for  Pay-as-Used  Plan  Terms.  Five  per  cent,  discount  for  cash 
with  order. 
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Gas  Domes  of  the  Better  Kind 


No.  4939 


Our  Gas  Domes 
and  Colonial  Fixtures 
are  noteworthy  for 
their  beauty  of  de¬ 
sign,  rich  color  effects 
and  high  class  work¬ 
manship. 

There  is  a  wide 
variety  on  display  at 
our  showroom. 

All  domes  installed 
by  us  are  hung  at  the 
correct  height  from 
table.  They  are  so 
designed  that  lamp 
can  be  placed  up  in 
the  dome  out  of 
range  of  vision. 

No.  4939 — 19  inch  Co¬ 
lonial  Fixture.  A  new 
type  of  gas  fixture. 
Price,  complete  with  can¬ 
dle  burners,  $ 

No.  4906 — 2  2  -  i  n  c  h 
Dome.  Colors,  light  atn- 
ber  body,  green  decora¬ 
tions,  golden  amber  rib¬ 
bons.  Price,  complete 
with  Reflex  Welsbach 
light,  $ 

No.  4908—2  2  -  i  n  c  h 
Dome.  Colors,  light  am¬ 
ber  body,  green  ribbon 
and  skirt;  rose  decora¬ 
tions.  Price,  complete 
with  Reflex  Welsbach 
light,  $ 

No.  4940 — 2  2  -  i  n  c  h 
Dome.  One  of  our  new¬ 
est  designs.  Price,  com¬ 
plete  with  Reflex  Wels¬ 
bach  light,  $ 

See  cover  page  for 
Pay-as-Used  Plan  Terms. 
Five  per  cent,  discount 
for  cash  with  order. 


No.  4906 


No.  4908  No.  4940 

Prices  include  installation  from  existing  centre  outlet  in  room.  Gas  percolator 
attachment  for  any  of  our  domes,  semi-direct  or  Colonial  fixtures,  $1.25  additional. 


A  Big  Value  in  Gas  Floor  Lamps 


The  Gas  Floor  Lamp  combines  all  the  grace,  beauty  and  elegance  of 
the  floor  lamp,  with  the  soft,  healthful  flood  of  light  from  the  gas  man¬ 
tle.  As  a  decorative  furnishing  for  the  home  it  possesses  great  artistic 
merit,  adding  a  touch  of  luxury  to  any  living  room  or  library,  while  as  a 
lamp  it  furnishes  a  light  closely  resembling  sunlight. 

The  base,  or  standard,  of  this  lamp  is  gracefully  shaped  of  solid  ma¬ 
hogany,  while  the  shade  is  unusually 
large  and  of  the  finest  material  and 
workmanship.  The  whole  lamp  stands  six 
feet  high,  and  is  connected  from  a 
modern  Conceal-0  baseboard  connection 
with  Gaspruf  silk-covered  tubing.  A  self- 
lighting  gas  burner  of  an  entirely  new 
type  is  placed  high  up  in  the  shade,  giv¬ 
ing  an  unusually  beautiful  effect. 


Our  Special  Offer  Makes  This 
Floor  Lamp  Easy  to  Own 

For  a  limited  time  we  are  offering 
this  lamp  at  very  easy  terms — ^complete, 
for  $.  Pay-as-used  Plan  Terms : 

$5.00  payable  with  order,  balance  pay¬ 
able  $5.00  monthly  for  four  months. 
Five  per  cent,  discount  for  cash  with 
order. 

The  price  includes  this  beautiful  floor 
lamp  with  the  necessary  piping,  a  Con¬ 
ceal-0  baseboard  connection,  Gaspruf 
tubing  and  No.  808  C.  E.  Z.  light  and 
fibre  key  self-lighter.  All  installed  and 
ready  to  use  at  this  price,  provided  not 
over  25  feet  of  piping  is  required. 

When  a  lamp  of  such  beauty  and 
quality  can  be  secured  for  $  at 
terms  as  reasonable  as  we  have  made, 
no  home  should  be  without  one. 


Thirty-Six 


Some  Pretty  Hall  Lights  of  Dainty  Design 


No.  4882 
Lantern 
Adams  Design 
Price,  $ 


No.  4884 
Lantern 
Louis  Quinze 
Design 
Price,  $ 


Looking  for  something  unusually 
good  to  replace  your  old  style  hall 
or  den  light?  Then  just  inspect 
our  line.  You’ll  find  some  mighty 
pleasing  designs  and  color  effects. 

All  lanterns  shown  here  are 
equipped  with  C  E.  Z.  Lights,  and 
the  glass  is  Cathedral  Amber  Art 
Glass,  except  the  1696  fixture  which 
has  the  Welsbach  Kinetic  Burner 
and  an  opal  globe. 


No.  1696 
Colonial  Design 
Opal  Bowl 
Price,  $ 


Prices  include  installation  from  exist¬ 
ing  centre  gas  outlet  in  room  ready  to 
use. 

See  cover  page  for  Pay-as-Used  Plan 
Terms:  Five  per  cent,  discount  for  cash 
with  order. 


No.  4883 

Lantern 

Modern  Hexagonal 
Design 
Price,  $ 


No.  4885 
Lantern  _ 
Empire  Design 
Price,  $ 


Thirty-Seven 
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High  Quality  Gas  Bracket  Lights 


No.  7621-G  Bracket  with  No.  808 
C.  E.  Z.  Light  and  decorated  glass 
shade.  Price*  complete  with  fibre  key 
self-lighter,  $ 


No.  7622-G  Bracket  with  No.  808 
C.  E.  Z.  Light  and  decorated  glass 
shade.  Price,  complete  with  fibre  key 
self-lighter,  $ 


No.  723  Bracket  Light,  including  No. 
709  C.  E.  Z.  candle  light.  No.  805 
Persian  globe.  No.  729  globe  holder, 
and  fibre  key  self-lighter.  Price,  com¬ 
plete,  $ 


No.  7625-G  Bracket  with  No.  808 
C.  E.  Z.  Light  with  an  artistic  glass 
shade.  Price,  complete  with  fibre  key 
self-lighter,  $ 


Prices  include  installation,  from  existing  side  outlet  in  room,  ready  to 
use.  See  cover  page  for  Pay-as-Used  Plan  Terms.  Five  per  cent,  dis¬ 
count  for  cash  with  order. 


Thirty-Eight 
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No.  7430  G. — Hall  fix¬ 
ture,  complete  with  vari¬ 
ous  colored  art  glass  and 
C,  E.  Z.  light.  Price, 


Price, 
only,  $ 


fixture 


No.  7431  G.— Hall 

fixture,  complete  as 
shown,  with  C.  E.  Z. 
light  and  art  glass  of 
golden  amber  with 
green  or  ruby  border. 
Price,  $  Price 

of  fixture  only,  $ 


No.  6837  G.— 

Complete  as 
shown,  with  C. 
E.  Z.  lights, 
glass  shades  and 
self-lighters. 

Price,  2-light, 
$  Made  in 

2-light  only. 
Price  of  fixture 
only,  $ 


No.  7263  G.— 

Complete  as 
shown,  equipped 
with  C.  E.  Z. 
lights,  glass 
shades  and  self¬ 
lighters.  Price, 
2-light,  $  3- 

light,  $  Price 
of  fixture  only, 
$  3-light, 

$ 


No.  7166  G.— 
Complete  as 
shown,  with  C. 
E.  Z.  lights, 
glass  shades  and 
self-lighter  at¬ 
tachment.  Price, 
2-light,  $  3- 

light,  $ 

Price  of  fixture 


Guaranteed  Staple 
Fixtures,  Moder¬ 
ately  Priced 


Prices  include  installations  from  existing  centre  gas  outlet  in  room  and 
Welsbach  lamps  where  priced  with  same.  See  cover  page  for  Pay-as-Used 
Plan  Terms.  Five  per  cent,  discount  for  cash  with  order. 


Thirty-Nine 


Improved  Types  of  Incandescent  Gas  Lamps 

The  wonderful  C.  E.  Z.  Light,  of 
which  we  have  sold  over  125,000,  de¬ 
cidedly  improves  incandescent  home 
lighting,  as  it  is  simplicity  itself  and 
easy  to  take  care  of.  There  is  no  in¬ 
side  glassware  to  break  or  clean,  the 
only  renewable  parts  being  the  small 
rag  mantles,  which  are  very  strong 
and  give  an  exceptionally  brilliant 
light,  which  is,  however,  softened  and 
diffused  by  the  special  wide  shade, 
producing  the  semi-indirect  lighting 
effect,  which  is  so  restful  to  tired  eyes. 

It  is  the  best  light  you  can  use  in 
any  room  in  the  house,  with  the  ex¬ 
ception  of  the  kitchen,  for  which  we 
ign— recommend  the  inverted 
lighting  fixture  shown  below. 

I  The  new  C.  E.  Z.  brackets  shown  else¬ 
where  are  the  equal  in  appearance  and 
ease  of  operation  of  any  bracket  lights 
made. 

The  Kitchen  Lighting  Fixture 
We  Recommend 

This  equipment,  consisting  of  brass 
pendant  of  good  design  and  aie  Reflex 
light,  with  self-lighting  attachment,  is 
the  pleasant  and  practical  way  to  furnish 
one  abundance  of  eye-pleasing  light 
in  the  kitchen.  There  will  be  no  dark 
spots  and  the  breakage  will  be  very 
little. 

Price,  complete,  including  installation, 

$ 

Reflex  Lamp,  only,  $ 


No.  902  —  Welsbach 
Portico  Lamp.  Furnished 
in  white  enamel  and  gold 
and  green  enamel. 
Price,  $  Connec¬ 

tion,  extra. 


No.  756  C.  E.  Z.  Light — Price,  $ 
including  installation. 


Forty 


You  Can  Increase  Your  Profits  Through  a  Better 

Lighted  Store 


Other  things  being  equal,  a  cheerily  lighted  store  attracts  more  customers  than 
a  dimly  lighted  one — and  in  so  doing  increases  profits. 

Modern  Gas  Light,  which  possesses  qualities  akin  to  sunlight,  will  make  any  store 
more  cheerful  and  inviting  to  customers. 

Another  most  important  thing  for  the  storekeeper  to  re¬ 
member  is  to  use  care  in  selecting  gas  lighting  fixtures  and 
to  consult  someone  who  thoroughly  understands  the  cor¬ 
rect  principles  of  modern  store  illumination.  It  is  good 
judgment  to  select  only  such  fixtures  as  will  give  satis¬ 
faction  today  and  for  years  to  come. 

Annually  thousands  of  dollars  are  spent  by  storekeepers 
— nay  wasted — on  inferior  store  lighting  fixtures. 


Semi-Indirect  Cone  Store 
Lighting  Fixture 

With  No.  1682  14-inch 
Bowl  and  4  Mantles.  One 
of  the  most  stylish,  easily 
maintained  and  efficient 
store  lighting  fixtures  we 
sell.  Thousands  of  them 
are  now  in  use  and  if  you  wish 
something  different  for  your 
store,  here  it  is.  Price,  $ 


The  Humphrey  Radio  30  Daylight 
3-Mantle  Gas  Storelighting 
Fixture 

Storekkeepers  who  have  chosen  Hum¬ 
phrey  Radio  Lighting  Units  have  invested 
their  money  wisely,  as  this  lamp  insures 
them  a  highly  satisfactory  lighting  ser¬ 
vice  for  many  years.  Price,  $ 


No.  1686  Semi-Indirect  Store  Lighting 
Fixture 

With  No.  1552  16-inch  Opal  Bowl  and 
Four  Mantles.  This  design  gives  you  an 
idea  of  what  gas  store  lighting  fixtures 
of  the  better  kind  are.  Price.  $ 

Pay-as-used  plan  terms:  20  per  cent,  of 
purchase  price  payable  with  order,  20  per 
cent,  payable  monthly  for  four  months. 
Five  per  cent,  discount  for  cash  with  order. 
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Ask  Your  Neighbors  About  ‘‘Radiantfire/’  the 
Triumph  in  Gas  Heating 

Be  sure  to  see  the  beautiful  firelight  effect  of  the  Radiantfire  Gas 
Heater.  We  believe  you  will  be  convinced  of  the  importance  of  modern¬ 
izing  your  fireplace. 

The  Radiantfire  gives  real  heating  service ;  is  powerful  enough  to 

warm  the  largest  rooms  or  offices.  Its 
beauty  of  design  and  finish  makes  it  ap¬ 
propriate  for  the  finest  homes. 

Compared  with  other  methods  of  fire¬ 
place  heating,  the  Radiantfire  can  be  op¬ 
erated  at  less  cost  and  without  the  pres¬ 
ence  of  dust,  soot  and  ashes.  At  the  same 
time  it  possesses  the  charm  of  a  coal  or 
wood  fire. 

The  popularity  of  the  Radiantfire  was  so 
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great  last  Fall  that  we  sold  more  than  1000,  and  could  have  disposed  of 
more  had  we  been  able  to  get  them  when  they  were  wanted. 

The  heat  from  the  Radiantfire  is  healthful,  like  the  heat  from  the  sun — 
carries  its  warmth  directly  to  that  object  upon  which  the  radiating  heat 
waves  fall,  and  is,  therefore,  very  different  from  the  so-called  “convected 
heat”  which  merely  warms  the  air  surrounding  it. 

Radiantfire  heat  is  the  kind  you  enjoy  when  seated  in  a  sunny  window 
on  a  winter  morning.  It  may  also  be  likened  to  the  kind  of  heat  that 
beats  upon  you  through  the  car  window  as  the  train  rolls  past  a  pile  of 
burning  ties;  or  to  the  heat  you  feel  when  seated  close  to  an  open  wood 
fire. 

Radiantfire  heat  completely  satisfies  because,  in  addition  to  supplying 
a  proper  degree  of  warmth  it  leaves  the  air  in  the  room  comfortable  and 
fresh  for  breathing. 

The  room  that  is  heated  by  a  Radiantfire  will  never  feel  “close”  and 
“stuffy.” 


There’s  a  Type  of  ‘‘Radiantfire”  for  Every  Home 


Greatest 

Greatest 

Greatest 

Price 

Width 

Height 

Depth 

No. 

20..  $ 

17  inches 

21  inches 

ly^  inches 

No. 

40.. 

27  inches 

21  inches 

ly^  inches 

No. 

102.. 

24V2  inches 

22%  inches 

10%  inches 

Body 

Width 

17  inches 
17  inches 
19  inches 


Connection  extra.  Half-inch  pipe  connection  required. 

Regularly  furnished  in  black  and  green  finish.  Other  styles  and  fin¬ 
ishes  can  be  had  on  special  order. 

Pay-as-Used  Plan  Terms:  Twenty  per  cent,  payable  with  order,  20  per 
cent,  payable  monthly  for  four  months. 

Five  per  cent,  discount  for  cash  with  order. 
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Mead  Odorless  Gas  Logs  Add  Much  to  Home  Cheer 

Mead  Odorless  Gas  Logs  give  one  all  the  pleasure  of  the  old  open 
fireplace  with  its  friendly  glow  and  many  memories,  but  minus  the  dis¬ 
comfort  of  dirt,  soot  and  ashes.  A  Mead  Odorless  Gas  Log  in  the  re¬ 
ception  hall  or  library  is  a  useful  adjunct  to  one’s  heating  plant. 

We  have  over  a  thousand  of  these  gas  logs  in  hotels,  apartment  houses, 
clubs  and  homes,  where  the  mantel  is  no  longer  simply  an  ornament,  since 
a  Mead  Odorless  Gas  Log  adds  greatly  to  the  appearance  of  the  mantel 
and  room  and  is  ready  for  use  on  chilly,  rainy  days  in  summer  or  on 
coldest  days  in  winter. 

The  Mead  Gas  Log  is  absolutely  odorless  and  we  believe  it  is  the  most 
effective  gas  log  made.  The  lower  log  is  a  water  vessel;  there  is  con¬ 
stantly  a  sufficient  supply  of  moisture  in  the  room.  Various  designs  and 
sizes  not  shown  here  may  also  be  had.  Let  us  replace  your  old  gas  log 
with  this  economical  and  effective  gas  log. 


No.  101,  18  in.  long  by  16  in.  high  by  7  in.  deep . $  ■ — 2-Stick  Log 

No.  105,  21  in.  long  by  17^4  in.  high  by  7^/4  in.  deep .  — 2-Stick  Log 

No.  201,  18  in.  long  by  17%  in.  high  by  7j4  in.  deep .  — 3-Stick  Log 

No.  203,  20  in.  long  by  18  in.  high  by  8  in.  deep .  — 3-Stick  Log 

Installation  extra. 


Pay-as-Used  Plan  Terms:  Twenty  per  cent,  payable  with  order,  20  per 
cent,  payable  monthly  for  four  months.  Five  per  cent,  discount  for  cash 
with  order. 

Special  booklet  sent  on  request. 
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Attractive  Hob  Grate,  Equipped  With  the  Universal 

Odorless  Gas  Log 


This  Hob  Grate  is  well  de¬ 
signed  and  its  appearance 
will  warrant  its  installation 
in  any  home.  This  heater  is 
so  constructed  that  it  will  fit 
in  fireplaces  as  shallow  as 
four  inches. 

Size  30H  inches  high,  30 
inches  wide,  4  inches  deep. 

No.  133,  Price,  $ 

An  additional  charge  will 
be  made  where  piping  is  ne¬ 
cessary. 


A  New  Type  of  Odorless 
Gas  Heater 

The  Thermophore  operates  on 
the  principle  of  radiant  heat,  which 
scientific  researches  have  demon¬ 
strated  is  the  most  desirable  energy 
for  heating  rooms. 

The  most  of  its  heat  is  vibrated 
heat  waves,  which,  like  the  sun’s 
rays,  convey  their  heat  energy  to 
the  object  touched. 

This  type  of  heater  is  not  only 
efficient  and  economical  in  its 
operation,  but  is  very  pleasing  in 
appearance. 

Price,  No.  B-3,  Thermophore, 

$ 


Sold  on  our  Pay-as-Used  Plan:  Twenty  per  cent,  payable  with  order; 
20  per  cent,  payable  monthly  for  four  months. 
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These  Gas  Heaters  Have  Given  Universal  Satisfaction 


The  Solar  Grand 

Substantially  constructed, 
and  operates  with  a  “white” 
or  illuminating  flame,  with 
combustion  developed  to  per¬ 
fection,  so  that  all  of  the 
heat  generated  can  be  re¬ 
flected  into  the  room,  as  the 
heat  is  absolutely  odorless. 

No.  1  (square)  Antique 
Black  with  Brass  Trim.  .  .$ 

No.  7  (square;  Stove  Fin¬ 
ish;  Mottled  Glass  in 

Grate  . 

No.  5  (square)  Oxidized 

Brass  Frame . 

No.  6  (oval)  Antique  Black 
with  Brass  Trim  for  Mar¬ 
ble  Mantles  . 


Will  heat  from  2,000  to  5,000  cubic  feet  of 
space  at  a  cost  of  1^  to  2)4  cents  per  hour. 
Will  fit  standard  fireplace  openings. 


The  Perfecto 


This  heater  is  supplying  heat  for 
many  New  Jersey  stores,  halls,  shops 
and  offices.  It  is  made  of  Planished 
Russia  Iron  with  Cast  Iron  Frame, 
finished  with  Silvered  Aluminum 
Bronze.  The  red  coal  grate  fire 
effect  is  very  attractive.  The  size  is 
25  inches  high,  26  inches  long  and  14 
inches  wide,  and  sets  on  etched  stove 
board.  Will  heat  from  2,000  to  5,000 
cubic  feet  of  space  at  a  cost  of  from 
to  214  cents  per  hour. 


Price,  No.  10  Size,  $. 
(Connections  extra  on  both 
heaters. 


Pay-as-Used  Plan  Terms  on  either  Solar  Grand  or  Perfecto  heaters. 
Twenty  per  cent,  payable  with  order,  20  per  cent,  payable  monthly  for  four 
months.  Five  per  cent,  discount  for  cash  with  order. 
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Every  Household  Has  Need  for  a  ‘‘Hot  Spot”  Gas 

Heater 


We  cannot  •  recommend  this  heater 
too  highly  for  use  in  rooms  where  heat 
is  required  occasionally.  While  it  will 
heat  a  bathroom  or  a  bedroom  in  al¬ 
most  no  time — it  will  also  make  corn- 
fortable  medium-sized  living  rooms,  li¬ 
braries,  parlors  or  dining  rooms,  within 
a  few  minutes. 

Some  women  also  find  a  “Hot  Spot” 
just  the  heater  to  warm  the  kitchen  the 
first  thing  in  the  morning. 

We  have  sold  over  25,000  of  these 
heaters  and  we  never  have  sold  a  heat¬ 
ing  stove  which  equals  it  in  the  service 
rendered  purchasers  from  heating,  ap¬ 
pearance,  durability  and  convenience 
standpoints. 

Price,  $  Connection  extra.  Pay- 
as-Used  Plan  Terms:  $2.00  with  order, 
balance  payable  $1.50  monthly  for  three 
months.  Five  per  cent,  discount  for 
cash  with  order. 


Reliable  “Hot  Spot”  Heater 


Special  Offer:  On  all  sales  of  this  heater  we  will  include  our  “Gaspruf”  tubing  at 
cents  per  foot.  Regular  price,  cents  per  foot. 
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The  Reznor  Wall  Heater  Keeps 
Bathrooms  Comfortable  All 
Year  ’Round 

This  Reznor  Heater,  which  is  made  of 
heavy  cast  iron,  with  a  copper  reflector, 
can  be  placed  in  any  bathroom,  bedroom 
or  kitchen  wall  with  perfect  safety,  as  it 
is  so  constructed  that  no  special  prepara¬ 
tion  need  be  made  in  the  opening  and  it 
will  be  found  to  be  an  ornament  to  any 
bathroom,  bedroom  or  kitchen,  as  the 
nickel  or  white  enamel  finish  harmon¬ 
izes  with  the  other  nickel  fittings.  Size, 
16^  inches  wide  by  18  inches  high  by 
4%.  inches  deep. 

No.  33 — Price,  nickel  finish,  $ 
white  enamel  finish,  $  Installation 

extra. 

Pay-as-Used  Plan.  Terms  50  per  cent, 
payable  with  order,  25  per  cent,  payable 
monthly  for  two  months. 

Five  per  cent,  discount  for  cash  with 
order. 
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Gas  Steam  Radiators,  When  Correctly  Installed, 

Furnish  Excellent  Service 

Gas  Steam  Radiators  can  be  used  independent  of,  or  connected  with, 
the  regular  heating  system.  They  can  be  installed  in  certain  rooms  instead 
of  the  regular  steam  radiators  and  in  spring  or  fall  gas  can  be  used  to 
generate  steam  in  the  gas  steam  radiator  until  the  furnace  is  started. 


Clow  Gas  Steam  Radiator 

Clow  Radiators  have  an  automatic  regulator  for  regulating  the  amount 
of  gas  used  according  to  the  temperature  of  the  rooms.  Clow  Heaters 
may  be  used  in  conjunction  with  hot  water  heating  systems. 

The  following  prices  are  for  radiators  38  inches  in  height.  Prices  on 
other  sizes  will  be  furnished  on  application. 


Sections 

Radiation 

Length 

Price 

4 

24 

18 

$ 

6 

36 

23 

8 

48 

28^ 

10 

60 

33^ 

12 

72 

38^ 

Three  columns,  38  inches  high,  9  inches  wide. 


Pay-as-Used  Plan  Terms:  Fifty  per  cent,  payable  with  order;  balance 
payable,  50  per  cent,  monthly,  for  two  months.  Five  per  cent,  discount 
for  cash  with  order.  Connections  extra. 

We  also  sell  the  well-known  Mead  and  Slattery  Gas  Steam  Radiators. 
Special  booklet  will  be  sent,  free  of  charge,  upon  request. 
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Protect  Your  Car  and  Keep  Your  Garage  Comfort¬ 
able  All  Winter 


The  car  owner  who 
has  to  spend  half  an 
hour  or  more  in  a  cold 
garage  to  start  his  car  is 
liable  to  give  up  winter 
motoring  as  impraotical. 

But  the  automobile  in 
winter  is  often  more 
necessary  than  in  sum¬ 
mer,  due  to  inclement 
weather.  In  order  to 
have  the  benefit  of  the 
car  in  winter  time,  it 
must  be  in  such  condi¬ 
tion  that  it  can  start 
easily,  and  this  necessi¬ 
tates  a  heated  garage. 

A  car  that  is  left  in  a 
cold  garage  depreciates 
rapidly,  and  only  when 
spring  comes  does  the 
owner  find  out  what  has 
happened  to  his  car  dur¬ 
ing  the  winter. 

A  heated  garage  ends  starting-trouble,  because  the  car,  if  kept  in  proper 
temperature,  will  start  rapidly ;  the  lubrication  flows  easily  and  does  not 
gum ;  the  paint  on  the  car  remains  brilliant,  and  the  varnish  does  not 
check  or  turn  grey. 

The  “Davy”  Safety  Gas  Heater  has  been  accepted  as  a  safe  heating  device  for  use 
in  garages.  It  is  easily  installed,  and  is  easily  operated.  Its  first  cost  is  reasonable, 
and  the  cost  of  operation  is  less  than  any  style  of  indirect  heating.  The  “Davy” 
Safety  Gas  Heater  has  overcome  the  fire  hazard;  has  eliminated  the  work  necessary  to 
keep  coal  fires.  With  a  Thermostatic  Control  the  “Davy”  Heater  will  take  care  of 
itself,  at  the  lowest  co§t  of  operation,  and  yet  the  car  is  always  well  taken  care  of. 

The  “Davy”  Safety  Gas  Heater  is  the  most  economical  heating  plant  for  a  private 
garage,  in  first  cost  of  installation  as  well  as  cost  of  operation  and  maintenance.  It 
is  made  in  two  sizes,  viz: 

Style  A — for  garage  18x20  feet . $ 

Style  B — for  garage  22x26  feet . 

The  Thermostatic  Control  adds  $  to  the  above  price.  Installation,  extra. 

Pay-as-Used  Plan  Terms:  $25.00  payable  with  order,  balance  payable  one-third 
monthly  for  three  months.  Five  per  cent,  discount  for  cash  with  order. 
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For  Breakfast,  Lunch  or  Tea 

These  little  gas-heated  appliances  will  repeatedly  prove  their  worth  to 
every  housewife  who  possesses  a  Cabinet  Gas  Range. 


No.  115  Griddle  Cake  Baker. 

Bakes  those  rich  brown  cake's 
that  taste  so  good. 

No.  192  Bread  Toaster.  -  Price,  $  ]s^q_  7g  Waffle  Stove. 

Makes  delicious  brown  L,arge  size,  price,  $  Makes  waffles  that  melt  in 

toast  in  a  jiffy.  Price  one’s  mouth.  Price,  $ 

Special  offer:  We  will  include  on  all  sales  of  ranges  any  or  all  of  these  articles  at 
these  prices  and  make  charge  for  same  on  the  range  account,  taking  payments  in  the 
regular  way. 
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Stylish  Gas  Table-Cooking  Appliances 


Reverse  Toaster — beauti¬ 
fully  nickeled — enables  you 
to  toast  both  sides  of  the 
bread  by  simply  turning  a 
handle.  Price,  including 
six  feet  of  tubing  and 
goose  neck,  $ 


Attractive  3-pint  nickel.  Gas 
Chafing  Dish.  Price,  with  gas 
burner,  $  Six  feet  of 

tubing  and  goose  neck,  $ 

Handsome  nickel,  6- 
cup.  Gas  Coffee  Perco- 
Six  feet  of  tubing,  gas  burn-  lator.  Price,  with  gas 
er  and  connection  when  sold  burner,  $  Six  feet 

separately,  to  replace  alcohol  of  tubing  and  goose  neck, 
burner,  price  $  $  extra. 


I 
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It^s  Easy  to  Wash  Dishes  This  Way 

Is  there  any  kitchen  work  you  would  rather  be  relieved 
of  than  washing  dishes? 

Day  in  and  day  out,  morning,  noon  and  night,  all  the 
year  'round,  sleeves  must  be  rolled  up  and  hands  and  faces 
reddened  and  roughened  because  dirty  dishes  must  be 
washed. 

Therefore,  any  device  that  will  relieve  women  of  the 
drudgery  of  dishwashing  is  a  blessing. 

Such  a  device  is  now  at  YOUR  disposal  and  is  known 
as  the  Whirlpool  Dishwasher,  with  its  little  assistant,  the 
Whirlpool  Gas  Water  Heater. 

Dishwashing  is  no  longer  an  unpleasant  task  in  thousands 
of  homes.  It  need  no  longer  be  in  yours  if  you  will  use  a 
Whirlpool  Dishwasher. 

The  Whirlpool  Dishwasher  washes,  rinses,  sterilizes  all 
china,  glass  and  silver  at  one  time — in  a  few  moments  auto¬ 
matically  drying  the  china  without  having  to  put  YOUR 
hands  in  hot,  soapy  greasy  dishwater  and  without  chipping  or 
breaking  the  daintiest  piece  of  glassware  or  china. 

To  wash  dishes  satisfactor¬ 
ily  by  any  method  you  must 
have  hot  water,  and  especial¬ 
ly  so  with  a  dishwashipg  ma¬ 
chine,  although  the®  Whirl¬ 
pool  method  requires  no 
more  hot  water  than  the 
dishpan  method. 

Therefore,  the  Whirlpool 
Gas  Water  Heater  was  de¬ 
signed  to  provide  VERY  hot 
water  quickly,  conveniently 
and  cheaply. 

Picture  how  easy  a  Whirl¬ 
pool  makes  dishwashing  for 
mistress  or  maid,  whether 
the  family  be  a  small  or 
large  one. 

Price,  $  Pay-as-Used 

Plan  Terms:  $4.40  payable 
with  order;  balance  payable 
$4.40  monthly  for  four 
months.  Connection  extra. 

Five  per  cent,  discount  for 
cash  with  order. 

Why  continue  to  wash 
dishes  the  old-fashioned  way 
a  single  day  longer? 

We  will  put  a  Whirlpool 
Dish  Washer  in  your  home 
on  trial,  and  if  it  will  not 
wash  dishes  to  your  entire 
satisfaction,  we  will  take 
it  back  and  refund  your 
money. 
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Useful  Little  Articles  for  the  Home 


Every  Thrifty  Housewife 

will  welcome  this  new  aid  to  the  saving  of  food  and 
the  reduction  of  her  winter  grocery  bills — the  “Your 
Own”  Food  Drier  for  preserving  fruits  and  vege¬ 
tables.  A  simple  method  of  preparing  summer  foods 
for  winter  use.  Endorsed  by  the  experts  of  the  U. 
S.  Department  of  Agriculture  and  used  in  the  Gov¬ 
ernment  campaign  for  the  conservation  of  food.  We 
have  had  “Your  Own”  Food  Driers  made  specially 
for  our  patrons.  They  will  fit  any  gas  oven  and  our 
demonstrators  will  instruct  fully  in  their  use.  Price, 
$ 

Help  to  prevent  waste  of  food  by  drying  it  for  next 
winter. 


Rutz  Lighter 

This  is  a  conven¬ 
ience  you  should  have 
at  your  disposal  as  it 
will  do  away  with 
matches.  You  sim¬ 
ply  press  a  button 
and  turn  on  the 
burner,  which  is  in¬ 
stantly  lighted. 

You  don’t  have  to 
move  pots  and  pans 
about  the  range  to 
light  any  burner. 

Price,  when .  at¬ 
tached  ^  to  range  al¬ 
ready  installed,  $ 


Lawrence  Baffle  Plate 

The  lower  oven  of  a  gas  range  is  ordinarily  used 
for  broiling.  With  Lawrence  Baffle  Plate,  cooking 

(other  than  broiling)  can  be 
done  at  same  time  as  upper 
oven  is  in  use  without  using 
additional  gas.  Price,  $ 

Any  of  the  following  may 
be  cooked  in  the  lower  oven 
while  the  upper  oven  is  be¬ 
ing  used. 

Panned  fish,  oysters,  bacon 
and  eggs,  baked  sweet  or 
white  potatoes,  apples,  rice 
and  bread  puddings,  tomatoes,  macaroni,  sweet  pota¬ 
toes  glazed  or  Southern  style,  and  a  variety  of  other 
foods. 

Round  File  Gas  Lighter 

This  will  be  found  invalu¬ 
able  for  lighting  gas  stoves, 
water  heaters,  or  gas  lights 
not  equipped  with  self-lighting 
attachments.  Does  away  with 
matches.  Price, 


Use  the 
New  Top  Gas  Range 
Heat  Distributor 

Discard  the  old  coal  range 
and  have  the  same  broad, 
flat,  clean  cooking  surface, 
with  less  operating  expense 
and  less  labor,  by  using  the 
Nu-Top  Heat  Distributor. 

No  tipping  of  pots  and  pans. 
No  spilling  through  open 
grids  to  clog  the  burners. 
Always  clean  and  sanitary. 

Meals  ^  easily  kept  hot  for 
tardy  diners.  All  modern 
gas  ranges^  can  be  fitted. 
Prices:  Size  for  5-burner 

range,  $  size  for  7- 

burner  range,  $ 


Fifty-Four 


The  Best  is  Always  the  Cheapest  in  the  Long  Run 


GAS  PROOF  WOVEN 
MNr>  CLOTH 


This  little  device  will  satisfactorily  singe  poultry, 
which  is  at  best  a  disagreeable  and  dangerous  task  as 
done  at  present,  with  lighted  paper.  Price  $ 


Vincent  Wall  Burner 


This  little  burner  will  be  found  of  value  in  nurs¬ 
ery*  pantries,  bathrooms  and  bedrooms  for  heating 
small  quantities  of  water  and  food. 

Nickel-plated — is  attached  to  wall.  Price,  $ 
Connection  extra. 


Gas-Pruf  Tubing 

This  is  the  best  gas  tubing  to  be  had  at  any 
price,  as  it  is  made  of  the  finest  materials  and 
constructed  along  scientific  lines,  by  a  promi¬ 
nent  manufacturer  of  gas  tubing.  In  fact,  it  is 
really  a  metal  and  rubber  tubing — two  tubings 
in  one,  so  to  speak.  The  illustration  shows  how 
this  tubing  is  made,  and  if  you  will  stop  and 
consider  how  important  it  is  to  buy  nothing 
but  the  best  tubing,  we  believe  that  you  will 
agree  that  poorly  constructed  tubing 
is  dear  at  any  price.  Price,  cents 
per  foot,  for  either  lamp  or  stove 
tubing,  when  purchased  separately. 


Safety  Hose  Connection 

This  connection  is  extra-heavily 
made  and  is  so  constructed  that  it  automatic¬ 
ally  locks  when  turned 
on  or  off.  Price,  cents. 


Poultry  Singer 


■  ■ 


Fifty-Five 
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Gas  Incinerators  Have  Many  Uses 


The  Ricketts 

Type  Capacity 

No.  1  Portable  ^-bbl. 

No.  1  Wall  ;4-bbl. 

No.  2  Portable  j4-bbl. 

No.  2  Wall  3^-bbl. 


Incinerators 

FI.  Space  Height  Price 

17x13  in.  37  in.  $ 

.  32  in. 

20x20  in.  49  in. 

.  42  in. 


In  country  houses  it  is  cheaper  to  burn  garbage 
than  pay  for  its  removal.  In  apartments  there  need 
be  no  garbage  traveling  upon  the  same  dumb  waiter 
upon  which  food  is  delivered.  In  hospitals  it  is  neces¬ 
sary  in  each  ward  for  the  destruction  of  dressings, 
sputum  boxes  and  waste.  In  banks  and  business 
houses  it  is  a  perfect  destroyer  of  cancelled  docu¬ 
ments,  coupons  and  other  papers.  Incineration  at 
the  place  where  waste  originates  is  recognized  by  the 
leading  sanitary  engineers  throughout  the  world  as 
the  only  proper  method  of  garbage  disposal. 

Doctors  and  dentists  find  the  gas  incinerator  a 
most  satisfactory  appliance  in  their  establishments. 

Office  buildings,  clubs  and  institutions  should 
use  it. 


Portable  Type 


The  No.  1  requires  a  5-inch  flue  connection; 
with  the  No.  2,  a  6-inch. 

It  is  necessary  to  have  a  proper  flue  and  at 
least  a  ^-inch  gas  supply.  The  Portable  type 
is  used  for  buildings  already  constructed  and 
is  preferably  placed  in  the  kitchen.  The  Wall 
type  is  usually  specified  for  new  buildings  and 
is  set  into  the  chimney  brace.  The  No.  1  is 
recommended  for  small  and  medium  sized  resi¬ 
dences,  and  the  No.  2  for  large  residences, 
hospitals,  banks,  small  restaurants,  etc. 

Price  includes  gas  connections  and  ten  feet 
of  flue  connection. 

We  also  sell  the  Incinerite.  Prices  $ 
and  $ 

Pay-as-Used  Plan  Terms:  $25.00  payable 
with  order;  balance  payable  25  per  cent, 
monthly  for  four  months.  Five  per  cent,  dis¬ 
count  for  cash  with  order. 


Fifty-six 
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These  Gas  Appliances  Are  Giving  Fine  Service  in  Hotels,  Restaurants, 

Clubs,  etc. 


1 


i 


The  best  cooking  service  for  res¬ 
taurants,  hotels,  clubs,  institutions, 
bakers  and  confectioners  is  afforded 
by  gas  and  the  specially  designed 
appliances  illustrated  herein  are  fur¬ 
nishing  a  very  desirable  and  eco¬ 
nomical  service. 


Garland  Hotel,  Siphon  Blast 


Burner,  Gas  Range 

We  have  installed  many  of  these 
improved  hotel  gas  ranges  in  clubs, 
restaurants,  hotels  and  institutions 
and  can  recommend  them  for  cook¬ 
ing  in  such  establishments. 

No.  45-26N  (double  section)  with 
single  deck  high  shelf,  price  $ 

Same  range  (single  section),  price 
$  Connection  extra.  Double 

deck  high  shelf,  $  per  section 
extra.  Floor  space  per  section, 

34)4"  wide,  38"  deep. 

The  No.  16-26  Garland  Salamander  Broiler  can  be  attached  to  any  section  of  Garland 
Range.  Has  a  lever-control  for  raising  and  lowering  the  grid.  Price,  $ 


Vulcan  Hotel  Ranges 


The  No.  73. S  .is  a  coal  range 
that  burns  gas  for  fuel. 

Has  smooth  finished  French 
top  (all  hot-top). 

Heavily  constructed  for  severe 
usage.  Simple  to  operate. 
Equipped  with  two  sets  of  burn¬ 
ers,  one  above  and  the  other  be¬ 
low  the  oven.  The  upper  burner 
is  a  large  four-ring  four-control 
burner  lighted  by  pilot.  Lower 
set  consists  of  three  cast-iron 
line  burners  and  two  oven 
lighters  operated  from  out¬ 
side. 

No.  735  All-Hot-Top  Range, 
per  section,  $ 

No.  751  “All  Hot  Top” 
Range,  per  section,  $ 
Connection  extra. 

Floor  space,  per 
section,  30"  wide, 
40"  deep. 

No.  652  High 
Broiler,  per  section, 
$ 

No.  651  Double 
High  Shelf,  per  sec¬ 
tion,  $  Single 

High  Shelf,  $ 

Pay-as-Used  Plan. 


Terms  can  be  arranged  for.  Five  per  cent,  discount  for  cash  with  order. 


Fifty-Seven 


Special  Ranges  for  Lunch  Rooms  and  Small 

Restaurants 


For  short  order 
work  and  baking  and 
roasting  they  cannot 
be  excelled,  as  thou¬ 
sands  who  have 
bought  them  know 
from  experience.  The 
demand  last  season 
exceeded  the  supply, 
so  we  recommend 
that  orders  be  placed 
as  early  this  year  as 
possible. 


No.  28  Eclipse  Restaurant  Range 


This  range  may  be  had  with  various  top  grate  combinations  and  with 
one  or  two  ovens.  Regular  equipment  of  two-oven  stove  consists  of  12 
top  burners  of  various  kinds  and  sizes,  two  baking  or  roasting  ovens,  22 
inches  by  19^  inches  by  14  inches ;  a  griddle  cake  baker  plate,  one  broiler 
plate,  two  perforated  plates  and  two  open  top  grates.  Price  $ 

Stove,  when  equipped  with 
all  open  top  grates,  as  illus¬ 
trated,  price  $ 

One  oven  size,  all  open  grates, 
price  $  Connection  extra. 


No.  25  Eclipse  Hotel  Range 

This  range  is  built  for  ser¬ 
vice,  and  is  suitable  for  me¬ 
dium  size  hotels  or  large  res¬ 
taurants. 

The  frame  is  made  of  heavy 
angle  iron,  the  body  of  extra 
heavy  hammered  Russian  steel, 
and  the  front  and  doors  are 
heavy  cast  iron. 

Equipment  consists  of  eight 
powerful  8-inch  star  burners 
and  two  ovens,  22  inches  by  24 
inches  by  14  inches. 

Price,  double  section,  $ 

Single  section,  $ 

Connection  extra. 

Sold  on  our  Pay-as-Used  Plan.  Terms  can  be  arranged  for.  Five  per 
cent,  discount  for  cash  with  order. 


Fifty-Eight 


The  Right  Types  of  Gas  Broilers  for  Hotels,  Large 
Restaurants,  Factory  Kitchens,  Clubs 
and  Institutions 

New  York  French  Range,  Siphon  Blast 
Burner  Broiler  and  Roasting  Oven 

This  is  a  very  efficient  type  of  broiler,  as  it  can  be 
used  in  sections  as  desired,  each  flame  being  under  sep¬ 
arate  control. 

The  oven  can  be  operated  simultaneously  with  broil¬ 
er,  without  additional  expense. 

Prices ;  24-in.,  $  30-in.,  $  36-in.,  $ 

We  also  sell  Vulcan,  Eclipse,  Garland  and  Stewart 
hotel  ranges  and  broilers.  We  make  a  specialty  of 
equipping  kitchens  in  hotels,  restaurants,  churches, 
clubs,  schools  and  institutions  with  modern  appliances. 

No.  0714  Vulcan  Hotel  Gas  Broiler  and  Roaster 

A  spacious  broiler  of  massive  construction.  Walls  are  double  and  re¬ 
tain  heat. 

Broiler  rack  operated  by  a  lever-handle  from  outside.  This  handle  op¬ 
erates  counter-balanced  quadrants,  one  shown  on  right  side  of  illustration, 
pushing  the  rack  up  or  down  along  heavy  angle-iron  runners.  All  moving 
parts,  including  the  rack,  slide  on  roller  bearings.  Safety  construction 
prevents  rack  being  carelessly  pulled  out  of  position. 

Heated  by  five  burners  lighted  by  pilot.  Double  manifold  with  conven¬ 
ient  gas  control  enables  operator,  with  one  valve,  to 
turn  off  all  burners  without  extinguishing  pilot. 
Burners  are  held  securely  in  place  and  cannot  be  ac¬ 
cidentally  displaced  but  still  may  be  easily  removed 
if  desired. 

Large  capacity  roasting  oven  fitted  with  angle  iron 
rack,  heavy  roasting  pan,  and  substantial  weight- 
balanced  door.  Heated  by  waste  heat  from  broiler. 
The  big,  heavy  drip  pan  has  a  handle  at  each  end. 
No  expense  has  been  spared  in  making  this  broiler. 
Its  many  good  features  and  durability  will  appeal  to 
both  chef  and  owner. 

Price,  $  Connections  extra. 

Sold  on  our  Pay-as-Used  Plan.  Terms  can  be  ar¬ 
ranged  for.  Five  per  cent,  discount  for  cash  with 
order. 


■  ■ 
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You  Need  These  to  Help  You  Get  More  Business 


This  splendidly  de¬ 
signed,  well-made  stove 
will  enable  you  to  make 
crisp,  delicious  wafdes. 

Price,  No.  126,  6-waffle 
size,  $ 

Price,  No.  127,  12-waf¬ 
fle  size,  $ 

Connections  extra. 


Oyster  Cooker 

This  extra  heavy  little  stove  has  powerful, 
yet  economical  burners.  Especially  adapted 
to  stewing  or  frying  oysters,  potato  chips, 
crullers,  etc. 

No.  B — 3-burner  size,  $  Con’tion  extra. 


Every  lunch  wagon, 
boarding  house  and 
restaurant  should  have 
all  of  these  handy  little 
gas  cooking  appliances. 

Considerable  addi¬ 
tional  business  can  be 
attracted  through  the 
quickly  prepared,  appe¬ 
tizing  meals 
which  can  be 
cooked 
on  them. 


Waffle  Stove 


Combination 


Toaster,  Broiler 
&  Cake  Griddle 


This  appliance  excels 
charcoal  or  coke  fires  for 
toasting  or  broiling,  as  the 
heat  is  radiated  and  inten¬ 
sified. 

The  polished  cast  iron 
top  makes  a  splendid  griddle. 

No.  655  —  Price,  $ 
Connections  extra. 


Sold  on  our  Pay-as-Used  Plan.  Terms  can  be  arranged.  Five  per 
cent,  discount  for  cash  with  order. 


Sixty 


These  Appliances  Soon  Pay  for  Themselves 

Vulcan  Cake  Griddle 


No.  of 


Burners 

Wide 

Deep 

No. 

1027. . 

.  .  .  1 

7" 

18" 

No. 

1028. . 

.  .  .  3 

14" 

18" 

No. 

1029. . 

.  .  .  5 

24" 

18" 

No. 

1030. . 

.  .  .  6 

30" 

18" 

No. 

1031. . 

.  .  .  8 

36" 

18" 

No. 

1032. . 

.  .  .  10 

48" 

18" 

No. 

1033. . 

.  .  .  10 

48" 

24" 

Connection  extra. 


Price 

$  Special  nickel-plated 

window  display  griddles 
in  any  size  can  be  fur¬ 
nished.  Prices  on  ap¬ 
plication. 


Garland  Hotel  Toaster,  Broiler  and  Griddle 

No.  18-36 — without  high  legs . $ 

No.  18-36 — with  high  legs . . . 

Connection  extra. 


Griddle  Top . 36"  wide,  18^"  deep 

Broiler  Grid . 30"  wide,  16"  deep 

Height,  without  legs . 18  inches 

Height,  with  legs . 42  inches 

The  lever  control  enables  the  grid 
to  be  raised  or  lowered.  The  slides  on 
the  adjustable  guides  permit  the 
operator  to  pull  out  the  grid  to  its  full 
length,  affording  the  greatest  conven¬ 
ience  to  turn  toast  or  broil.  All 
crumbs  and  grease  drippings  fall  into 
a  pan  attached  to  the  grid,  which  is 
easily  removed  for  cleaning.  The 
griddle  top  has  an  underlining  of  brick 
which  stores  and  reflects  the  heat  for 
continuous  service. 

Pay-as-Used  Plan  terms  may  be  ar¬ 
ranged  for. 

Five  per  cent,  discount  for  cash  with 
order. 


Sixty-One 


Handy  Appliances  for  Lunch  Rooms  and  Candy 

Makers 


No.  99  Quality 
Sausage  Broiler 

Length  over  all  24  inch¬ 
es.  Table  space  19  %x 
8%  inches.  Height  10^/4 
inches. 

Price,  $  Connec¬ 

tions  extra. 


Vulcan  Low  Temperature 
Candy  Stove  and  Crul¬ 
ler  Fryer 

This  stove  has  been  specially  de¬ 
signed  for  small  confectioners  and 
bakers.  Will  make  hard  candy  with¬ 
out  a  blast. 

Very  useful  for  preserving  fruit  in 
quantities  and  is  also  becoming  very 
popular  in  Chinese  restaurants  for 
cooking  chop  suey. 

No.  690,  illustrated,  $  No.  695, 
$  Connections  extra. 


Sold  on  our  Pay-as-Used  Plan.  Terms  can  be  arranged  for.  Five  per 
cent,  discount  for  cash  with  order. 


Sixty-Two 


Two  Very  Helpful  Gas  Appliances  for  Lunch  Rooms 

— Bakeries — Hotels 

Gas-Heated  Steam  Tables 

The  illustration  shows  a  steam  table 
mounted  on  a  skeleton  frame  with 
shelf  underneath.  This  particular  table 
is  36  inches  long  and  contains  4  two- 
gallon  soup  and  vegetable  dishes,  2 
gravy  dishes,  1  meat  tray  with  roll¬ 
top  cover. 

These  tables  can  be  made  in  any 
length  desired  with  various  arrange¬ 
ments  of  dishes  best  suited  to  your 
requirements.  The  lower  part  of  the 
table  can  be  enclosed  so  as  to  be  used 
for  keeping  plates  and  other  dishes  hot. 

Prices  furnished  upon  request. 


Gas-Heated  Portable  Bakers’ 
Ovens 

Cabinet-type  Oven,  48  2-pound-loaf 
size.  Price,  $ 

Prices  on  other  sizes  furnished  upon 
request. 

Sold  on  our  Pay-as-used  Plan.  Terms 
can  be  arranged  for. 

Five  per  cent,  discount  for  cash  with 
order. 


Sixty-Three 


A  Tile-Lined  Reel  Gas  Oven  Will  Bring  You  More 

Business 


This  type  of  oven  is  rapidly  replacing  the  coal  cabinet  and  old-fashioned 
brick  ovens.  Many  of  our  most  successful  bakers  are  using  from  one  to 
seven  of  these  ovens  and  have  entirely  discarded  their  coal  ovens.  They 
appreciate  the  simplicity  and  economy  made  possible  by  the  use  of  the  Reel 
Gas  Ovens. 

Some  of 
the  rea¬ 
sons  why 
this  type 
of  oven 
is  becom¬ 
ing  s  o 
popular :  It  can  be 
set  on  any  floor. 

Can  be  loaded  and 
unloaded  without 
stopping,  in  much 
less  time  than  any 
other  oven.  No 
ashes,  no  dust. 

Any  degree  of 
heat  quickly  ob¬ 
tained.  Goods  al¬ 
ways  in  full 
view  of  the 
operator.  No 
shifting  o  f 
the  material 
during  the 
baking  pe¬ 
riod.  Uni¬ 
form  re¬ 
sults  always.  No  waste  of  fuel  between  batches.  No  regular  oven  man 
necessary  for  operation. 

It  is  built  of  the  best  material  and  well  insulated.  Lined  with  Ij^-irich 
tile.  Requires  only  a  1-6  H.  P.  motor  to  operate  it.  Ball-bearing  shaft 
on  door  and  mercury  thermometer.  Electric  light  in  oven.  Gearing  can 
be  on  the  right  or  left  side,  as  desired.  Outside  dimensions,  length  8  ft. 
2  in.,  height  6  ft.  9  in.,  depth  5  ft.  Capacity  116  one-pound  loaves;  112 
two-pound  loaves.  Time  required  for  baking,  25  to  35  minutes,  according 
to  size  of  loaf.  Outside  dimensions,  length  8  ft.  2  in.,  height  6  ft.  9  in. 
Depth  5  ft.  Furnished  in  Galvanized  Iron  and  Black  Trimmings  or  Rus¬ 
sian  Iron  and  Nickel  Trimmings.  Prices  on  application.  Connection  ex¬ 
tra.  Motor  is  supplied  with  oven.  Sold  on  our  Pay-as-Used-Plan.  Terms 
can  be  arranged  for.  Five  per  cent,  discount  for  cash  with  order. 


Sixty-Four 
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No.  1739/880  — Gas 
Reading  Lamp.  Height, 
inches.  18 -inch 
shade.  Amber  art  glass; 
Flemish  brass  finish. 


No.  1742/916  Gas  Reading 
Lamp.  Height,  18}4 
inches.  16^-inch  shade. 
One  of  the  newest  shapes 
in  table  lamps. 


No.  17371877 — Gas  Reading 
Lamp.  Height,  23  inches. 
20-inch  shade.  A  lamp  with 
pleasing  lines. 


No.  3 — Gas  Reading  Lamp, 
Height,  24  inches.  19-inch 
shade.  Rich  amber  glass; 
Verde  antique  finish. 


Prices  quoted  on  all  domes,  fixtures,  bracket  lights  and 
hall  lanterns  Include  installation  from  existing  outlet,  com¬ 
plete  with  Welsbach  lamps. 

Six  feet  of  tubing,  brass  goose  neck  and  Welsbach  lamp 
included  with  reading  lamps. 

Terms:  Pay-As-Used  Plan,  20  per  cent  payable  with  order; 
20  per  cent  monthly  for  four  months.  Five  per  cent  discount 
for  cash  with  order,  except  when  noted  otherwise. 

PUBLIC  SERVICE  GAS  COMPANY. 


No.  1773/908  — Gas 
Reading  Lamp.  Height, 
23  inches.  16-inch  shade. 
Copper,  brass  and  As¬ 
syrian  green  finish. 


No.  4941  —  21 -inch 
Dome.  A  neat,  mod¬ 
erate-priced  metal 
overlay  dome. 
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